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CONTAINERS OF TIN PLATE - BLACK IRON - GALVANIZED IRON + FIBRE 


1924 is closing— 
what 1925? 


1924 saw more and more of the world eating out of 
cans—and eating better as a result. Seasons, geography, 


crop conditions each year have less and less to do with 
what we eat. | 


The consumer today knows that “if it’s in a Can—it’s 
fresh”. As a result Canned Foods stand higher than 
ever in public respect and confidence. 


The success of Canned Foods Week proved that quality 
pays best. The modern housewife expects and demands 
quality canned foods. 


That’s the story of 1924. 1925—let us hope—will see 
the industry established, more firmly than ever, on a 
quality basis. 


»\|American Can Company|@ 
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AYARS 


NEW PERFECTION 


PEA and BEAN FILLER 


Revolving Hopper kept peas from sticking 
to the sides of the Hopper, even the small- 
est grades. 


No Can No Fill attachment is one of the 
principal features, as it saves many cans of 
peas. 


CHARLES M. MaSENHIMER Cc. & P. TELEPHONE 
JAMES G. LEAHY 


HAMPSTEAO EXCHAUGE 
GEORGE N. SHOWER 


Lineborno Canning Company 


LINEBORO. MD. 


MAIN OFFICE: 


MANCHESTER. MD MANCHESTER, MD.. Sept 23rd, 1924, 


ALL QUOTATIONS -SUBJECT TO OUR CONFIRMATION 


Ayars Machine Co, 
Salem, N. J. 


Gentlemen: 


Yours of recent date at hand, inquiring about your 
New Perfection Pea and Bean Filling machine,which we purchased 
from you this year, and in reply would say it worked very 
Batisfactory, the revolving hopper kept the peas from sticking 
to the sides of hopper even the smalest grades,and the No Can 
No Fill attachment is one of the principal features as it saves 
many cans of peas which would otherwise be lost as the cans 
very often get caught iff the .can chutefrom many different causes, 


The machine as a whole is quite a very good inprovement 
over the older type, and if we could not get another of the 
Bame kind would not take twice as much for it as we gave, 


Trusting this is the information you desised, and 
assureing you of our appreciation of such a wonderful machine 
beg to remain, 


Respectfully yours, 


Lin ro Canni Cox 
a 


Write for prices and special discount on early orders 


Ayars Machine Company, new jexsey. 
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e The Progressive Canners of today are making 
Fill That KRAU F On their chili sauce with the use of 


THE INDIANA CHILI SAUCE MACHINE 


With this machine you retain all the flavor, a 
great portion of which is lost bythe old method. 
It also saves you 40 to 50 hand peelers, and 
furnishes high grade stock. 


Indiana Pulpers 
Indiana Kern Finishers 
Kook-More Koils 


An Anderson FILLER!! 


Sorti 
Indiana No. 10 Fillers 

Copper Steam Jacketed Kettles 
Steam Crosses 


No need of the old, slow, irregluar 


hand-fill method. You can have an Pulp & Catsup Pumps 
absolute fill, as quick as you need, 
with this machine. It was made to Enameled Lined Pipe 
fill Kraut - Spinach - String Beans, Enameled Pails & Pans 


i Steel Stool 
Pumpkin (as well as tomatoes) ete.— teel Stools 


the things other Fillers can’t handle. 


We can supply you at once. 


Further information without obligation. A IN A 


ole ° Indianapolis, Indiana, U. S. A. 
Anderson Filling Machine Co. Desarwiay 
Webster Street, Junction, Anderson-Barngrover Mfg. Co. 
ALAMEDA, CALIFORNIA San Francisco, Cal. 


Coast Representatives 


S. O. Randall’s Son 
Baltimore, Md. 
Eastern Representative 


| COMPANY. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 


Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 48th year. 

TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample copy free. 
One Year, - - - - $3.00 
Canada, - - - - $4.00 
Foreign, - - - - - - - = $5.00 
Extra copies, when on hand, 10 cents each. 

ADVERTISING RaTES—According to space and location. 

Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


HE DAWN OF SCIENCE IN CANNING—Is it 

I too much to say that, we wonder; and would 
those early students of canning problems, Prof. 
Prescott and Underwood, Duckwall, Bigelow, Bitting 
and other famous scientists who are studying the truths 
and troubles of preserving foods, feel offended or 
slighted? We hope not, and do not believe that they 
will, but that on the contrary they will heartily agree 
that we are just beginning to see into the art of can- 
ning, and to understand the underlying secrets of the 
success which early canners enjoyed, but knew not 
why. How otherwise can you consider present day 
“discoveries” in canning practices that have been used 
for more than a generation, yes, for a century, unless 
it be that scientists are just beginning to ferret out the 
truths, which, because they are truths, must have been 
there all the while, though their users were not aware 
of it? The application of science to the preservation of 
foods by hermetical sealing, or, as we term it, canning, 
is new, comparatively speaking, and that is why an old, 
experienced canner could have been heard to remark, 
in unfeigned surprise, at the recent meeting of the 
board of directors of the National Canners Association 
in Washington, “Isn’t it wonderful that we have been 
using these methods so long without knowing why we 
did it?” Now that they are well started upon this road, 
we may rightfully expect a wealth of valuable knowl- 
edge made clear to even the unskilled in scientific data. 
And this does not, necessarily, mean changes in meth- 
ods of procedure, but more likely a confirmation of early 
methods as based upon a thorough understanding of 
the reasons for the methods. It means, as we regard 
it, more the bringing of science to the support of can- 
ning than the discovery of new methods or new means. 
Because we believe that old Appert, groping in the dark 
so far as scientific knowledge is concerned, discovered 
the real nugget of truth in the art of food preservation, 
and present discoveries and those to come can only 
bring light into that darkness and make clear the great 
ness of his discovery. 


The world is beginning to appreciate the benefi- 
cence of Appert’s discovery, but is flocking to take 
advantage of it, as is shown by the rapid increase in 
the consumption of this form of food. And because it 
is right in principle. and being perfected to a higher 
degree by the studies of these scientists, this demand 
must go on increasing, like an onrolling snowball. 

But not only along the scientific line of improved 
methods of preserving the foods is this wonderful ad- 
vance of the industry noted. Along the line of better 
merchandising and improved business relations the ad- 
vance is not less marked. Read the account of Secre- 
tary Gorrell, setting forth the activities of the National 
Canners Association during the better part of the pres- 
ent year, and note the wonderful range of these activ- 
ities; weigh well the different efforts and their results 
or intentions, and you will better realize how rapidly 
the entire canning business is advancing. That is why 
we publish it in full in this week’s issue. To us it seems 
to be a recapitulation of the industry’s progress to date, 
and every canner ought to acquaint himself with that. 


NOTHER OUTBREAK- Keeping in mind what we 

have said above, one can only wonder what can 

cause a man like Professor Thom to make the re- 
marks he is credited with making before the Sanitary 
Society of New Jersey at Atlantic City just the other 
day, reported in the New York daily papers. Professor 
Thom is entitled “mycologist” in the Bureau of Chem- 
istry at Washington in that report, but if we mistake 
not he is the head of the Domestic Science Department 
of that Bureau, and was an interested party in the 
famous “Kitchen Card” episode which many know 
about. He is credited with saying at Atlantic City that 
after canned foods stand in the cans for an appreciable 
time the food begins to take up the tin, and that the 
consumers ought not to be made to eat the cans as well 
as the canned food. As might be expected, he 
advocates the dating of canned foods, an old skeleton 
which we thought Dr. Wiley had buried nearly twenty 
years ago. Another of the Professor’s remarks, as re- 
ported, referred to canned spinach. He is quoted as 
saying that spinach quickly heats and deteriorates 
when packed in hampers, bags or otherwise, but that 
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it is packed in bags of about 100 pounds and shipped 
hundreds of miles to the canners, arriving a seething 
mess, but that the canners can it just the same. We 
have quoted his reported remarks almost verbatim in 
this, but it seems hard to believe that the New York 
daily papers reported him correctly. That is the most 
charitable way to regard it. Else why would the Bu- 
reau of Chemistry have a man so little acquainted with 
his subject going about making addresses to bodies of 
influential men, like the Sanitary Society or Association 
of New Jersey. Certainly it is not a credit to the Bu- 
reau. Not only is a grave injustice done to canners by 
such remarks, but the handlers of green produce are 
equally affected, because if the canners cannot get the 
spinach except as a “seething mess,” neither can the 
commission men who distribute it to the hucksters and 
green grocers. Or does it just “seeth” because it is 
going to a cannery? 

And above and beyond either of these two inter- 
ests, there is the consumer. It would seem to us that 
members of the Bureau of Chemistry ought to guard 
the public mind against poison as much as they profess 
to be eager to guard the public body against poison. 
Why irritate and worry the public about its foods in 
such an unnecessary and untruthful way? If that is 
the speaker’s idea of protecting the public, the public 
should be protected from the speaker. There is en- 
tirely too much free and thoughtless speaking, and the 
fact is being remarked upon very generally. 


HAT WOULD YOU?—tThe task of the editor 
W and publisher, while pleasant, is not always an 

easy one. Whether it be a daily newspaper or 
a trade journal such as this, he has a hypercritical audi- 
ence, difficult to satisfy. We pick up our daily paper 
and throw it down with the dissatisfied remark, “There 
is nothing in it.” When the world moves on in the even 
tenor of its way news is not only scarce, but rare; the 
newspaper man cannot manufacture it, he can only re- 
cord it as he finds it; and in times of peace and con- 
tentment, no matter how hard he may drive his re- 
porters, he cannot find the kind of news that would pre- 
vent that throwing down of the paper in disgust. On 
the other hand, in times of turmoil, wars and rumors 
of wars, pestilence and famine, he is overcrowded and 
not able to use all that he would like to, for even the 
newspaper man has his limits. 


And as it is with dailies, so it is with the trade 
journal. There come times of news famine and times 
of flood. Just now we are in the flood. There is that 
big report of the big Western Canners Convention, with 
hundreds of pages of discussion and a dozen or more 
excellent addresses. True, most of the canners inter- 
ested in the discussions were present to hear it and the 
adddresses, but many of them, and others, would like 
to have it all printed. And the Convention mill is now 
grinding out other such reports, the Ohio canners and 
the New York canners this week, and others to follow 
before the preceding ones are out of the way. Like 
the consumption of canned foods, the production of our 
conventions is: increasing with wonderful prolificacy. 
What are we to do? What would you? 

Every canner is interested in the latest develop- 
ments of the inoculation of peas and other legumes, not 
only pea canners, but all canners, as the subject is a 
big one. Therefore, we give you an exceptionally fine 
article by Professor Whiting, in addition to the above 
mentioned report of importance, and in the words of 
the recent popular song, “We hope you’re satisfied,” 
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“JIM” COLE GOES A-SAILING. 


R. James A. Cole,president of the Atlantic Can 

Co., member of the Get Together Committee, 

hard worker on the Canned Foods Week Com- 
mittee of the Canned Goods Exchange, and one of the 
most popular “boys” of the supply industry, has not 
been well in recent months, and lately was taken down 
with a severe attack of bronchitis. This left him weak, 
and so he decided to slip away on the palatial steamer 
Alleghany, of the Merchants and Miners Transporta- 
tion line, for a week or ten days ocean trip and pleasure 
jaunt to Florida winter resorts. He left Tuesday, De- 
cember 9th, and if the “bon voyage” of his friends 
come true he will return refreshed, his strength re- 
gained, and be the same young’ “Sunny Jim” of old. 


THE CANNED GOODS EXCHANGE MEETS. 


HE monthly meeting of the Canned Goods Exchange was 
held on Tuesday, December 9th, with a good attendance 
present. After the usual good luncheon, President Killian 

reminded the members “that we have with us today the new 
husband of Mrs. John May”—and John got a rousing hand. 
Harry Imwold, of the Assau Canning Co., has been on the sick 
list for a week or more; J. A. Cole, of the Atlantic Can Co., also, 
and the Exchange counsel, C. J. Beeuwkes, also. 

The matter of a monthly bulletin was again discussed, and 
a committee, consisting of C. Burnet Torsch, Herman Gamse and 
Counsel Beeuwkes, was appointed to look into the matter of a 
change in the copyrights laws, with regard to the registration 
of brand names. Traffic Manager Henderson told the Exchange 
that there would be a revision of rates, by both rail and water, 
to all points south, December 15th, and shippers should be care- 
ful not to use the old forms after that date. 

Chairman Stevenson made a partial report of Canned Foods’ 
Week activities. but because he had not all bills in hand, could 
not report in full. He indicated a possible shortage of about 
$600. which the Exchange had agreed to take care of, and Jos. 
M. Zeller moved that the report be accepted. It was also de- 
cided to have an exhibit at the Canned Foods Display in Cinncin- 
nati, and a committee is to be appointed for this. The matter 
of the special train to Cincinnati is taking good form. and it may 
be that canners and others from nearby States will be cared for 
on this special. ; 


AN ATTRACTIVE MACHINERY CATALOGUE. 


{SCONSIN is not only producing a lot of fine peas, but it 
W is developing some machinery supply firms that are rap- 
idly coming to the front. It does not seem long ago that 
the Berlin Canning Machine Works broke into the general can- 
ning machinery game, but they had been making milk-canning 
machinery and milk-handling machinery for some time, and have 
a fine reputation on it. The step into fruit and vegetable can- 
ning machinery was a short one for them, but we mean no pun 
when we say that they have made wonderful strides since. This 
is shown by the fine catalogue they have just issued, containing 
145 pages filled with machinery of all kinds and details, well 
printed and indexed. The frontispiece calls attention to “the 
4-acre plant at Berlin, Wis., which may serve to focus your 
ideas on the size of this firm and its equipment and ability to 
care for any orders they take. Another picture shows the 
Arlington Canning Co.’s plant at Arlington, Wis., “Berlin 
equipped.” as the text reads. And, of course, the full line of 
their well-built machinery is shown, with the exception of the 
Aphidozer, which they are now building, but which came into 
the family after the catalogue had been issued. They will be 
glad to send a copy of this catalogue to anyone asking for it. 
The Berlin Canning Machine Works, Berlin, Wis., is the 
name they now use, but their corporate name is.Schaefer Manu- 
facturing Co., Frank D. Chapman being president and V. E. 
Chapman secretary-treasurer, and they have representatives in 
various sections of the country. 


A farmer brought some products to Portland and sold them. 
He thought, “I will surprise my wife.” He bought a suit of 


clothes, a hat, a pair of shoes and put them under the seat. 
On his way home he stovved at the river, took off all his 
clothes and threw them in. Then he looked under the seat for 
his new clothes—they were gone. ; ? 
Finally he got in the buggy and said: “Maud, we'll go sur- 
prise her anyhow.” 
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PEA LICE 


Let BERLIN Control Your Pea Lice 
Don’t Let the Pea Lice Control You 


The D. & S. louse remover (Aphidozer) will control your louse situation. 


Used with average conditions it saved, in some cases, as much as 50% of the total crop and removed 
an average of better than 80% of the total pea aphis. 


PEA CROP INSURANCE: Puta Berlin pea lice remover at every two viner stations and you need 
have ‘no fear of your crop being eaten up. 


This machine is complete in itself, cost is nominal, can be drawn by one horse, operated by one man, 
no chemicals necessary. The machine should last for a lifetime without additional expenses other than 
the cost of labor. 


Write us for circular or let our sale- 
man call on you and explain to you 
what this machine will do. 


Can you afford to befwithout it? 
A Complete line of Canning Machinery for every plant. 


BERLIN CANNING MACHINE WORKS. 


Berlin, Wis., U. S. A. DUDLEY-SEARLE PEA LICE REMOVER 


LANDRETH GARDEN SEEDS 


SPOT OR 1924 CROP SEEDS 


We have for spot delivery, a few Alaskas, and Green 
Admirals. These are all short. 


Sweet Corn is short. We still have some however. 
White us for prices. 


We also have the following for spot delivery—— 
Peas Okra Cabbage Cucumber 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 


Dwarf Lima Beans 
Or any other varieties you may want. 


FUTURE OR 1925 CROP SEED 
When ready to place your Contract order for 
delivery after 1925 crop is harvested, write us for 
prices. 
If we had not grown good. nude given fair prices and 
careful attention to business, we would not .be the 


oldest Seed House in America, as this is our | 40th 
year in the business. 
~D. LANDRETH SEED COMPANY 
BRISTOL, PA. 


Business Established 1784 
THE LANDRETH extn. tees _ 140 years in the Seed Business. 
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The. Importance of Inoculation For 


\ 


\ 


\J 


Canning Peas. 
Albert L. 


Whiting, 


Of the Department of Agricultural Bacteriology, University of Wisconsin, Madison, Wisconsin. 


HE inoculation of canning peas has been studied 

for a number of years in various states from the 

standpoint of yield.and quality. Last year ex- 
tensive experiments were undertaken in Wisconsin in 
order to bring before the growers and canners the ben- 
efit possible from inoculation. 

Wisconsin is a relatively old pea-growing state. 
Seed and soup peas have long been grown in some sec- 
tions. Field peas and canning peas have also been com- 
mon crops in the lake shore region for a long time. It 
was quite a common practice in the earlv use of peas to 


because it is not uniformly distributed. Many growers 
have never heard of inoculation, and many canners have 
not given it proper consideration. 

The experiments conducted purposely included 
many different conditions, such as various soil types, 
soil fertility, soil acidity, varieties and climate. From 
many standpoints the most important consideration 
was the placing of some of these experiments on land 
that had grown peas one or more times. Large increases 
in yield for inoculation have commonly resulted where 
peas have not grown before, so our interest was equally 


ALASKA PEAS 
MOT INOCULATED 


Figure 1. Showing Differences in the Field Due to Inoculation. 


repeat on the same fields. This practice unfortunatelv 
led to root-rot or pea blight, ruining considerable land. 
In repeating at first it was noted that the second «and 
often the third crop was better than the first. The rea- 
son for this. was not recognized. It was due to inocula- 
tion which developed from repeated growing of the 
peas. 


These observations led some to believe that inoc- 
ulation was already present, and consequently was not 
needed in other sections. 


The wild vetch and wild pea furnished inoculation 
in some places, although it often does a bad job of it, 


centered on soils having some inoculation already in 
there. 


The importance of slight improvement in quality 
and yield on old fields has not received the attention it 
deserves. A few mature peas among those cut for fancy 
are a serious handicap. They may arise from planis 
that are uninoculated. Unless old fields contain ample 
inoculation this condition can and does occur. 


*Published with the approval of the Director of the Agricul- 
tural Experiment Station. 
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“We believe that it is the best machine on the market 


r for filling jellies and jams.”’ 
THRIFT PACKING COMPANY. 


This is just a portion of another letter that reports 
‘“perfect satisfaction’? on the Kiefer Piston Type 
Visco Filling Machine. 

We have reason to believe from letters and reports 

that we have received from time to time that fully 

half of the machines now in operation have been 


bought upon the recommendation of users of the 
Visco, many of whom have tried other fillers. 


The VISCO fills: preserves, jelly, jam, marmalade, 
mayonnaise, chili sauce, syrup, ete. 


It is simple to set, operate and clean. It fills by 
accurate measure and does the work more cleanly 
than has ever been possible before. 


Write For Pamphlet. 


THE KARL KIEFER MACHINE COMPANY, CINCINNATI, OHIO 


WE ARE READY 
THE NATIONAL TOMATO PEELING MACHINE 


FOR 1925 
Write for special catalog and references 
Manufacturers of ; 
CANNING MACHINERY FOR: A. K. Robins & Co., Inc. 
' Fruits, Vegetables, Sea Food Products & Citrus Fruits New Office and Warehouse: Baltimore, Md. 


Lombard and Concord Sts. 
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An increase in the percentage of the smaller sizes 
or a better grade is of as much value to the canner as 
an increase in yield. 

Two experiments from the 12 harvested are re- 
ported here in detail. A summary of the 12 experi- 
ments is included. The first experiment is introduced 
to show the importance of inoculation on the yield and 
protein content of the vines and peas. The quality and 
distribution of sizes would have been much better if the 
experiment had been cut earlier and had not another 
bad condition been present which cannot be treated 
here. It was acknowledged by all judging the green 
peas that the inoculated were much better quality even 
with the 4’s. 


EXPERIMENT I. 
On Acid Silt, Loam Soil Low in Fertility. 


This field had never been in peas before. The in- 
oculated plot was drilled first, which is the opposite of 
the better procedure for such experiments. One month 
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Protein Content of Vines After Vining. 


Increase due to inoculation 95.20 
Percentage gain due to inoculation..........:. 


This increase in protein on an acre basis amounts 
to 76.3 lbs. The percentages of the different sizes of 
peas are given in the table below. 


Percentages of Different Sizes of Peas. 


Sizes of Peas. 


One Two Three Four 
Inoculated ........ 10.79 17.33 27.33 44.55 
Not-inoculated .... 7.38 24.17 52.34 16.11 


If these peas had been cut earlier there would have 
been a material increase in No. 2’s and No. 3’s from the 
inoculated, without a decided change in yield. The not- 
inoculated peas would probably not have been much 


Not 


Not 
INOCULATED 


TwocuraTED INOCULATED 


INOCULATED 


Not 


Nov 
INCCULATED 


LNocuLATED 


INOCULATED 


ALASKA PEAS 


Figure 2. Percentages of Different sizes of peas as Influenced by Inoculation on Old Pea Land. 


before harvest the peas on the different plots began 
showing a difference in color and height. The inoculated 
peas were much darker green in color than the not-in- 
oculated. The difference was intensified up to the time 
of harvest, as seen in Figure 1. The peas were har- 
vested on July 4. The yields are given below: 

Inoculated 1717 pounds per acre 


874 pounds per acre 


Increase due to inoculation.. 843 pounds per acre 
Percentage gain due to inoculation... .96.00 
Value of increase at 3 cents per pound. 


$25.29 


Yield of Green Vines Before Vining. 


Not-inoculated 


12,196.8 pounds per acre 
EE ee 7,260.0 pounds per acre 
Increase due to inoculation 4,936.8 pounds per acre 
Percentage gain due to inoculation 


68.00 


different, as they had already reached an advanced 
state of maturity many days before cutting. In view- 
ing the distribution of peas in this experiment it must 
be remembered that there were nearly twice as many 
peas from the inoculated plot, and that they had a bet- 
ter quality. A comparison of the vines and peas in the - 
two plots is reported below. 


Comparison of Vines and Peas in Inoculated and Not- 


inoculated Plots. 

Vines. Inoculated Not Inoculated 
Excellent Very poor 
4. Height (inches)........... 23.3 16.6 

Pods on 200 Vines. 

Total mumber 344 246 
6. Number canning size...... 289 168 
Peas. 
7. Average number per pod. . 3.57 3.07 
8. Average number per vine. . 5.32 2.73 i 
_ 9. Total number on 200 vines. 1064. 546 


= | 
Not-inoculated ee eer 171.00 i 
55.67 

1 2 3 4 

| 
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REPUTATION 


A Can Manufacturer is known by the Customers he 
keeps. 


It is the exception when a user of Cans tries any other 


Source of Supply once he experiences the satisfaction of 
our extraordinary service. 


é Our chief ambition is to maintain this reputation which 
: for years we have strived to establish. 


It is our aim to so conduct our operations that each and 
every customer, large and small, shall enjoy as perfect 
service as it is possible to render. 


That personal acquaintance and contact with our friends 
not practical with larger concerns makes for a more com- 
' plete understanding between Buyer and Seller, and 
business then becomes a pleasure—not a hardship. 


Our clientele is constantly increasing. Such a condition 
would be impossible unless our reputation for fair deal- 
ing was a reality---not an idle boast. 


Join the Southern Can Family and your Can and Double 
Seamer problems will be solved. 


Ask any Southern customer to verify these statements. 


Southern Can Company 


E. Everett Gibbs, 
Baltimore, Maryland, President. 


December, 1924. 
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This information should prove of interest to grow- 


ers, field men and all others interested in judging peas . 


in the field. In this experiment no nodules were found 
on the roots of the not-inoculated plot with the excep- 
tion of a few drill rows which showed a carrying over 
of the bacteria in the flutes, as the inoculated seed was 
not all removed before drilling the not-inoculated. 


Protein Content of Different Sizes of Green Peas. 
(Water-free Basis.) 


Percentage of Protein ‘Gain 
Not Gain Due to Expressed as 


Size of Pea Inoculated Inoculated Inoculation Lbs. per 100 
30.6 20.7 48.0 9.95 
26.9 18.0 48.9 8.84 
24.4 17.4 40.6 7.06 
25.0 19.2 30.0 5.77 


The large increases in protein content due to inoc- 
ulation are evident and need no explanation. The 
gradual increase in protein content with increasing size 
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EXPERIMENT 3. ALASKA PEAS. 
On Acid Silt Loam of Medium Fertility. 


This field was selected because it had grown peas 
some 11 years before. Last year peas were grown on 
an adjacent field to the not-inoculated half, and some 
cross working occurred from the adjacent field onto the 
not-inoculated half. 


The vines of the inoculated half were 5 inches 
taller and heavier than on the half to which no inocula- 
tion was added. The peas were harvested July 11, with 
the following results: 


Yield of Vined Green Peas. 


Pounds per Acre 
Inoculated 1760.50 


Inoculated from previous growing of peas 1763.21 


2.56 


Loss (within error of experiment)...... 
Yield of Green Vines Before Vining. 


Not Not Not Nov 
_INocuLatep INOCULATED INOCULATED INOCULATED LNOCULATLD INOCULATED 
Figure 4. Increase in Yield in 1’s and 2’s due to Jnoculation. 


runs regularly up to the No. 4’s. There appears to be 
a maturity factor which enters with that size in a man- 
ner to give actually more nitrogen per unit of weight. 
What the change is due to has not yet been determined. 
The inoculated peas should be more nutritious, because 
of their higher protein content, coupled with a better 
quality. 


Experiment 3 is presented to show the effect of 
inoculation in increasing the percentage of 1’s and 2’s 
en an old pea field where no increase in the yield of 
green peas was found. There was an increase in yield 
of vines and a reliable increase in protein content for 
the inoculation. These peas were cut for excellent 
quality, yet inoculation gave a high per cent of 1’s 
and 2’s. 


Pounds per Acre 
Inoculated 12,594.0 
Inoculated from previous growing of peas 8,228.0 


Protein Content of Vines After Vining. 
Pounds per ton 
(water-free basis) 


Inoculated from previous growing of peas.. 285.0 
Increase due to inoculation................ 30.0 


Percentage gain due to inoculation......... 10.52 


| 
1 2 ~ 
Increase due to inoculation 4,356.0 
Percentage gain due to inoculation....... 52.90 ; 
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CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 

CAMERON CAN MACHINERY CO. 240 N. Ashland St., Chicago, U. S. A. 


and used All Over the World. 


MAX AMS Closing Machines 


Made by the Pioneer Builders of Sanitary Can Making Machinery 


The use of AMS Closing 
Machines and AMSCAN 
Certified Sealing Fluid — 
The Golden Band— is the 
best Tight Seam Insur- 
ance. 


The Max Ams Machine Co. 
101 Park Avenue 
New York 


BRANCHES: Chicago and London, England. 


AMS No. 128 Closing Machine 
1924 Model, Patented 
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The distribution of the different sizes shows a de- 
cided gain for inoculation as seen from the figures in 
the next table. 


Percentages of Different Sizes of Peas. 
Sizes of Peas. 


One Two Three Four 

Inoculated ....... 33.30 38.79 | 24.69 3.18 
Inoculated from pre- 
vious growing of 

1544 34.65 35.27 14.67 


The inoculated show 96.82 per cent of the first 
three sieves, while the not-inoculated show 85.33 per 
cent. Both are excellent percentages, which empha- 
sizes the advantage of proper cutting. There was some 
natural inoculation on the not-inoculated plot, but in 
spite of it an improvement is seen for added inocula- 
tion. This is a case of no increase in yield but a better 
distribution of sizes, which means a great deal to any 
canner. In round numbers it amounts to $38.93 per 
acre, based on the regular future prices of 1924. 

The field data of this experiment are as follows: 


Comparison of Vines and Peas in Inoculated and Inocu- 
lated from Previous Growing of Plots. 


Inoculated 
from Previous 
Inoculated Growing of 
Vines. Peas 
Erect Reclining 
Green Light Green 
ses Present on all Present on 
Plants some Plants 
23.5 18.5 
Pods on 200 Vines. 
601 500 
6. Number canning 'size..... 522 456 
Peas. 
7. Average number per pod.. 3.4 3.1 
8. Average number per vine. 8.9 7.03 
9. Total number on 200 vines. 1780 1405 


An examination of the protein content of the green 
peas is of interest in seeing whether the peas were gain- 
ing some nitrogen and protein on the inoculated plot. 

Protein Content of Different Sizes of Green Peas 
(Water-free Basis). 


Inoculated Gain 
from Previous Gain Dueto Expressed as 


Size of Pea Inoculated Growing Inoculation Lbs. per 100 
29.35 28.41 3.30 .94 
NO. 28.19 27.62 2.07 .57 
27.87 26.53 3.55 1.34 


The increases in protein in this experiment, while 
small, are all in favor of the added inoculation. It indi- 
cates a better supply of nitrogen for growth on the 
heavily inoculated plots. 


Quality a Consideration for Grower, Canner and 
Consumer. 


The grower measures the importance of the crop 
by the size of his check, which is based on the yield of 
green peas produced. He should however, concern 
himself with quality as well as yield, for quality deter- 
mines the demand for peas and the profitable continu- 
ance of pea growing. The feeding quality of the vines 
should certainly not be overlooked by the grower. 
There is another point in regard to inoculation which 
the grower of peas should seriously consider, and that 
concerns his soil. Peas belong to the family legume and 
demand large amounts of nitrogen. Every grower 
should protect his soil from undue nitrogen depletion 
by inoculating his peas, which enables them to draw 
much nitrogen from the air and less from the soil, 
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The canner desires to have his growers produce as 


. large yields as possible, and he should spare no effort 


to aid them to maintain and build up the soil to that 
end. The quality of the raw product is as much a field 
problem as the increasing of the yield. The canner 
should desire the best quality, and his interest to pro- 
duce it and a large percentage of the smaller sizes of 
peas should be of equal importance to the yields. 

Both growers and canners must meet on common 
ground in production problems, otherwise pea produc- 
tion on contract cannot continue profitable for either 
one, and the grower will cease to have the opportunity 
to grow peas. 

The writer has frequently wished that the grow- 
ers who hold off cutting for large yields might be forced 
to eat the peas they grew, and likewise with the canner 
who purposely produces poor quality to meet some 
broker’s desire or to appease the grower’s wishes. In 
the ordinary season plenty poor quality peas will arise 
from unavoidable causes, and some are no doubt excus- 
able, but the time is at hand when united efforts must 
be made for a large percentage of quality production, 
if the industry of growing and canning peas is to con- 
tinue profitable for both grower and canner. Inocula- 
tion bears an important relation to quality in the field, 
which accounts for the space taken here to emphasize 
it. Even without an increase in yield, the canner can 
obtain by inoculation a larger percentage of the smaller 
sizes, or if only one grade better quality is realized can 
he afford to overlook this factor? 

The consumer is becoming more exact in his de- 
mands and more particular in his tests. Quality will 
more and more be demanded, as it should be. No rea- 
sonable estimate can be made of the annual consump- 
tion of peas in the future if a high quality is produced. 
Both growers and canners owe it to the consumer to 
meet his demand for the best product science can grow, 
can and deliver to him. 


Some of the More Important Effects of Inoculation on 
Canning Peas. 


Sy AS sy go 
3 38 36 
Inches P.C. P.C. P. C. 
7 68 56 96 
6 9 50 7 
5 53 11 
8 73 35 42 
11 47 32 35 
6 Alaska ......... 11 107 70 53 
8 Yellow Admiral.. 11 21 62 14 
9 Perfection ...... 3 32 33 48 
10* Perfection ...... 8 26 18 6 
11° Horaford ....... 2 12 26 11 
ae 0 8 2 3 


*Peas had grown on these fields before. 


Director Woodbury, of the Bureau of Raw Products Re- 
search of the National Canners’ Association, and Mr. Nicholoy, 
Secretary of the Wisconsin Pea Packers’, and a number of can- 
ning companies helped in the course of this study, and their as- 
sistance is acknowledged. 
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“Bred for Perfection— 7 


12 inch light color vine, 5inch dark green 
Stringless Early Refugee—— round stringless pod, heavy yielder. 


Ready for canning in 63 days. 


12 inch dark fine bushy vine, 43 inch 
round stringless wax pod, heavy yielder. 
Ready for canning in 69 days. 


— By Individual Plant Selection” 


Stringless Refugee Wax— 


Trade Mark Reg. 


Rogers Bros. Seed Co. 
326 W. Madison St., 
CHICAGO, U. S. A. 
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A RECORD OF THE INDUSTRY PROGRESS 


Secretary Gorrell’s Report to the Board of Directors of the 
National Canners’ Association Presents Unusual Array 
of Accomplishments—Every Canner, Whether 
a Member or Not, Should Read and 
Reflect on These Matters. 


(Editor’s Note—If you were asked why has the can- 
ning industry made such wonderful strides forward in the 
past few years, you would likely be uncertain in your 
answer. Packing better quality and letting the world 
know it have played important parts. But you will find 
the real answer in this report—a record of achievement, 
of real accomplishment, that after all is the basis for the 
progress and advancement. We might easily offer this as 
the answer to the man who asks: ‘‘What good is the As- 
sociation anyway?” But that is not necessary. No man 
can read these brief references—because they are merely 
“hints’’and not full statements—to matters which are vital 
to him in his business, realize what they mean and have 
any remaining doubt in his mind as to what can be done 
through proper co-operation of only some of the canners. 
All canners, of course, profit from the work, and the day 
will probably never come when all canners will share in 
the expense; but such work will certainly vastly increase 
the ‘‘payers’”’ in the form of membership.) 


EMBERSHIP—Since the last meeting of the Board of 
M Directors the National Canners’ Association has been 

following up the lines of work with which the members 
are familiar, and these efforts are increasingly effective. 

With the large gain in membership which the Association 
has enjoyed, it was possible to reduce the dues 25 per cent for 
the year of 1924. While this reduction amounted to a large 
sum of money in the aggregate, the membership gained follow- 
ing this reduction will compensate for this loss, and the Asso- 
ciation today is in a strong financial position. 

Distributors’ Interest—An outstanding example of the effec- 
tiveness of the Association’s work is shown in the increasing 
interest that distributors are taking in it. It is now recognized 
that the members of the Association have a special service which 
follows their food products through the various stages of distri- 
bution. Distributors, especially those who have experienced any 
troubles from claims for alleged illnesses from canned foods, 
recognize the value and thoroughness of this service. 

President Clark’s Coast Trip—The visit of President Clark 
to the Pacific Coast was most helpful in bringing home to the 
many Western members the work of this Association, which he 
presented to them in his thorough and forceful manner. Every 
meeting at which he spoke was largely attended, and the results 
of his visit will show in years to come. 

Kitchen Card—The industry was much concerned during the 
past few months by the possible issuance by the Department of 
Agriculture of a warning circular (Misc. No. 25), addressed to 
the consumers of canned foods. The importance of consumers 
being properly informed regarding canned foods is recognized 
by both the Department of Agriculture and the canning industry. 
The purpose of the Department in this regard is to be com- 
mended, and the industry, on the invitation of the late Secretary 
Wallace, is glad to co-operate in considering the proper method 
of imparting this information and in making it correctly under- 
stood. 

Food Law Inforcement—The Association has been called 
upon in a number of instances to assist canners in connection 
with seizures of their products under the Food and Drugs Act. 
This work included not only an examination of samples, but an 
effort to ascertain, if possible, the trouble which led to these 
seizures. It has been found that some misunderstandings and 
embarrassment were caused by the fact that in the subsequent 
examination the samples examined by the canners were not iden- 
tical with those examined by the Government. In one branch 
of the industry it has been recommended that there be a com- 
mittee appointed, to which can be referred all seizures of this 
kind. Such a committee can be most helpful in ascertaining and 
overcoming the trouble which leads to such seizures. The can- 
ning industry must continue to live un to its high ideals of qual- 
ity, wholesomeness and suitability of raw materials for human 
consumption. 

Problem of Maine Blyeberry Canners—The canners of blue- 
berries in Eastern Maine have had trouble during the past two 
years on account of an insect which infests the fruit before it is 
gathered. In some cases this has been so serious as to mate- 
rially affect the quality of the canned product. and no practical 
method of separation was known. The Association was called 
upon to help these canners, and your Secretary attended a meet- 
ing held in Bangor for the purpose of planning a method of 
ettacking this problem in an organized way. The co-operation 
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of both State and Federal Departments has been secured, and it 
is hoped that material progress toward the solution of the dif- 
ficulty has been made. 

Food Standards—Active work is being carried on by the 
Standards Committees of the Pea and Corn Sections. The work- 
ing out of such standards for canned foods presents unusual dif- 
ficulties, and progress is necessarily slow. 

While the Joint Committee of Definitions and Standards is 
proceeding with its work of fixing minimum standards of quality 
for food products, it is doubtful if this Committee is ready to 
take up the definitions of grades of quality until there is addi- 
tional legislation authorizing the Department of Agriculture to 
enforce them. 

Complaints Regarding Canned Foods—During the period of 
January 1, 1924, to November 18, 1924, inclusive, the cases of 
alleged illness or injury attributed to canned foods and investi- 
gated by the Association may be classified as follows: 


1924 1923 
Soups and Condiments.......... 8 9 
4 


It may be of interest to know that of the number of cases 
investigated, 29 attributed illness or injury to foreign substances 
found in canned foods. 

There have been seven proven cases of botulism investigated 
during this year, of which three were commercially canned ripe 
clives and four were home canned products. 

Suits have been filed or threatened in 31 of these cases, of 
which 19 are still pending. The remaining cases in which suit 
was threatened have either been settled out of court or with- 
drawn entirely. Three of these cases were settled out of court 
for $75, $79 and $350, respectively. The Association counsel has 
advised members in all cases, when requested to do so. The ex- 
pense to the Association in connection with the defense of such 
suits against our members during 1924 has amounted to $925.25. 

Of the 140 cases investigated during this year, 82 were re- 
ferred to us by canners or distributors, 41 originated from news- 
paper clippings, and 17 were referred to us through other sbdurces. 

Correction of Literature—The work of getting misstate- 
ments regarding canned foods corrected in newspapers, text- 
books and other publications has been continued with gratifying 
results. The policy of the Assocation in such cases is not simply 
to criticize such misstatements, but to prove to the author or 
editor in a tastful way that they are wrong by presentation of 
facts based largely on our research work. 

In addition to correspondence with doctors and newspaper 
editors in connection with cases of alleged illness, the Associa- 
tion has asked for corrections of misstatements from 21 news- 
paper and magazine writers or editors and 5 authors of books 
since the last directors’ meeting. 

University of Chicago Research—The research work has 
been continued at Chicago University under a grant from this 
Association. The following summary is based on a report from 
Dr. Jordan, dated October 25, 1924: 

Investigation of real and alleged cases of food poisoning has 
been continued, and although Dr. Geiger resigned from the U. S. 
Public Health Service last May to become Assistant Commis- 
sioner of the Chicago Department of Health, he still retains his 
position as Assistant Professor at Chicago University, and is 
ready and willing to assist in such investigations when called 
upon. as far as his other duties will permit. 

The most important outbreaks investigated were those at 
Albany, Oregon, and at Sterling, Colorado, which were both cases 
of botulism caused by home-canned string beans. <A general 
paper on “The Status of Bacterial Food Poisoning in the United 
States” was published by Dr. Geiger in the American Journal of 
Public Health, April, 1924. 

A claim was brought before the Industrial Commission of 
Indiana, asking damages on account of the death of a man who 
ate some canned foods in a cafeteria operated by the manufac- 
turing concern by whom he was employed. As before, the ma- 
jority of individual cases and outbreaks investigated have been 
proven to have no connection with any article eaten. It is pecu- 
liarly interesting that cases of poisoning due to illuminating gas 
or coal gas are quite apt to be reported as cases of food poison- 
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Bliss High Speed Automatic Body Makers 


Over 575 in Service 


If You Do Not Know Why 
Ask Us 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. works BROOKLYN, N. Y., U.S. A. 


SALES DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat’l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 


ZASTROW’S PROCESS ROOM EQUIPMENT 
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Improved Process Kettle or 4 
Zastrow Hydraulic, Steam Impelled Retort 40” x 72” and other Process Crates, Standard 3, 4& 
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BALTIMORE, MD. 
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ing, probably because of the nausea that accompanies this con- 
dition. 

It is believed that considerable service has been rendered 
to the medical profession and to health officials by the investiga- 
tions in this field. When prompt inquiry from unprejudiced out- 
side sources is made about each case or outbreak, health officers 
learn to be more cautious about accepting the statement of 
physicians, and phyiscians will eventually learn to hesitate about 
making the diagnosis of “ptomaine poisoning,” a term that still 
appears quite frequently in newspaper reports. 

The importance, from the scientific standpoint, of investi- 
gating all food poisoning outbreaks even more thoroughly than 
has been done is again emphasized by our experiences during 
the past year. On account of insufficient investigation or unrea- 
sonable delay, it is often our experience that in cases of food 
poisoning no source of contamination could be traced, and the 
primary cause of trouble, therefore, remains undiscovered. So 
long as such uncertainty and obscurity surrounds outbreaks of 
food poisoning, the urgent need for continued scientific investi- 
gation is apparent. 

The growing importance of food poisoning due to bacteria 
of the paratyphoid group led Dr. Jordan and Dr. Geiger to under- 
take a special study of these organisms and their products. Some 
experimental work has already been carried on in the study of 
soluble poisons formed by this group of bacteria, and two papers 
have already been published. Another paper along similar lines 
will shortly be ready for publication and the studies are being 
continued. 

Dr. Geiger made a study of the pessibility of absorbing the 
toxin producing botulism through the skin, and reached the con- 
clusion that, while absorption may take place in that way through 
wounds or injured areas, it does not occur through the unbroken 
skin. The report of this work has been published in the Ameri- 
can Journal of Public Health. 

Dr. W. A. Starin has completed a study of pure cultures of 
all the different types of the botulinus organisms procurable, 
and although some workers have reported recurrence of strains 
of that organism which did not produce poison, Dr. Starin found 
that poison is produced by all of the two hundred and fifty-three 
pure cultures which he studied. A report of his work was pub- 
lished in the Journal of Infectious Diseases. 

Dr. Starin has also made use of a comparatively new and 
practical test for the identification of different types of botulinus 
organisms in canned foods. This enables the identification of 
different types of this organism by test-tube methods rather than 
by animal feeding or inoculation. 

The question is frequently asked whether B. Botulinus itself 
is able to invade the tissues of the body and cause disease. Dr. 
Starin, as well as other investigators, has worked upon this prob- 
lem, and it is believed that his paper, which will shortly be pub- 
lished, is a real contribution to the subject. 

A detailed investigation has been made of the production of 
botulinus toxin in various vegetables incubated at various tem- 
peratures for different periods. This work has extended over 
aad months, and the interesting results will shortly be pub- 
ished. 

The effect of botulinus toxin upon different animals when 
introduced into the body by various routes- has been studied to 
determine the mode of action of the toxin and the natural resist- 
ance of the animal body. It is hoped that this study may lead 
eventually to the discovery of modes of protection. 

In nature, B. Botulinus is usually. if not always, associated 
with other organisms. The possible influence of the latter in 
promoting or hindering the production of toxin may be of great 
practical importance. The effect of certain bacteria which, like 
B. Botulinus. survive high temperatures, is being studied, and 
results of value have already been obtained. One study of this 
series is already for publication. 

Information—The Association has been furnishing numerous 
articles for publication in trade papers and general mediums. The 
demand for this information is constant, and especially preceding 
Canned Foods Week was almost impossible to satisfy. This im- 
portant part of Association work needs and will receive constant 
development. The high standing of the Association. especially 
in the scientific world, gives its literature a commanding influ- 
ence not only with scientific and public officials, but with the 
consumer as well. 

Canned Food Recipes—There is an increasing demand for 
the recipt hooks which the Association has been furnishing the 
F. J. Has’ins Service. This recipe book is now recognized as 
hein standard hy the housekeepers of this country, and the de- 
mand for it will continue to grow. The recipes have heen care- 
fully prepared by experts, and each one of them calls for the 
use of canned foods. a 
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Crop Hazard Protection—The weather uncertainties of 1924 
bring home more and more forcibly to the canner the necessity 
for maintaining on his books an insurance account, to which 
losses of this kind can be charged. The Association has recom- 
mended this practice, and in 1918 asked the Bureau of Internal 
Revenue to recognize the cost of maintaining such a system a3 
part of the legitimate overhead in cannery operations. Because 
the law did not empower any such action, the request was re- 
fused, but the merit of the arguments presented by the National 
Canners’ Association at that time were fully recognized by Gov- 
ernment officials. Since then the method of assessment of ex- 
cess taxes has changed, and while recognition by the Government 
is no longer necessary, the wise canner will find it greatly to his 
advantage to work out a table of losses, based on a cycle of three 
or five years. He can then decide what his average and unavoid- 
able loss due to weather conditions is. It would seem that this 
loss is properly chargeable to the cost of production. 

Short Deliveries Reported—There has been considerable com- 
plaint from distributors about short deliveries. caused by tho 
unusual climatic conditions of 1924. This complaint has been 
rather unusual during the past three or four years, but deserves 
the serious consideration that it is receiving, for the very exist- 
ence of the present pro-rata contract is at stake. 

While short deliveries have heen absolutely necessary in 
numerous cases, the canner should be willing to submit to his 
buyer the necessary evidence to overcome any question of his 
good faith that the buyer may entertain. 

President Clark has advised distributors’ orranizations that 
the National Canners’ Association will, at any time. be glad to 
take up any complaint of this kind against its members, and a 
proper committee will fully investigate and endeavor to adjust 
the differences. 

Closer Contact With Consumers Important—It is to be re- 
gretted that the Bureau of Home Economics has not yet been 
established. The work of the Association has now advanced tc 
a stage where it is most desirable that the consumer should be 
more fully and systematically advised. through the proper agen- 
cies, of the nature and excellence of canned foods. 

Code of Ethics—It has been recommended that the Associa- 
tion adopt a code of ethics which will express the ideals of its 
members. It is felt that this code should perpetuate in words 
the work of Association members who have placed business in- 
tegrity and quality of their products above all other considera- 
tions. The good will of the eonsumer is more and more coming 
to the canning industrv, and this good will cannot be maintained 
unless all ecanners make quality first their object and by worl 
and example condemn the practice of canning products which 
— only unfit for human consumption, but unpalatable as 
well. 

Directions for Sterilization Rev'sed — The Department of 
Agriculture, through its Bureau of Home Economics. has issued 
a number of recommendations. ca'ling for higher and more pro- 
lonved sterilization of certain products. This action on the part 
of the Government is to be most hirhly commended. 

Canned Foods Week—The Fall Canned Fords Week has just 
passed into history as the Assorciation’s. mest successful effort 
along that line. A report of the results will he made to the 
Board of Directors by the Chairman of the Committee. 

Statistics—In accordance with the resolution of the Board 
of Directors presented at the lest méeting, the Association has 
been collecting statistics for the canned products. on which it 
can get the industry’s co-operation. Total figures have heen 
or will be issued on corn, peas, tomatoes, tomato puree. tomato 
pulp, tomato paste, fruits, string beans, succotash and asparagus. 

While a large portion of the industry has shown a desire 
to help make these figures accurate, there is sti!! opposition on 
the part of certain canners to the issuance of this information. 
The Ascociation’s employees are attempting to carry out in good 
faith the reselution of the Board ef Directors. pnd it is hoped 
that there will be a general discussion of this subject, so that a 
practically unanimous policy can be agreed upon. Otherwise the 
fieures published by the Association will always be open to some 
objection. 

Meeting of Vegetable Growers—The Vegetable Growers’ As- 
sociation held a recent meeting, at which the question of adver- 
tising vegetables was discussed. The National Canners’ Associa- 
tion was, on invitation, represented at this meeting. Nothing 
definite was accomplished. but it is interesting to note that a 
campaign of publicity of this kind is in mind. 

Popular Canning Bulletin—There is now in preparation a 
bulletin on cannine for distribution to housewives and domestic 
science teachers. This Association is constantly being asked for 
information regarding canned foods, especially from these two 
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DEPENDABLE TOMATO SEED 


We Are Extensive Growers of 


High Quality Tomato Seed 


SPECIALIZING ON CANNERS’ VARIETIES 


STONE, MATCHLESS, CHALK’S JEWEL, 
GREATER BALTIMORE, RED ROCK, 
BONNY BEST, SUCCESS, EARLIANA. 
JOHN BAER, RED HEAD 


Put Up to Suit Your Requirements 


Our Northern Grown Tomato Seed is produced under the super- 
vision of experts in plant breeding and selection, and for Ear- 
Pe. liness, Hardiness, Productiveness and Freedom from Disease is 
unsurpassed, 


A trial order will convince. 


Growers of All 


Write for prices. 
CANNERS’ SEEDS 
PEAS, BEANS, CORN, BEET . 
Jerome B. Rice Seed Co. 
. CABBAGE, PICKLING CUCUMBERS CAMBRIDGE, NEW YORK 


SATISFY YOURSELVES 
As to what your grading actually is. 


Cut a can of your peas. Test them over 
the same perforations that made them. 
Your re-action will depend on the Grad- 
er. If it isa MONITOR, you will find 
95% and better true to the grade. If 
not, then you are apt to find from 60 to 
80% true to grade—the others will be 
a size smaller. 


Now take your entire pack and apply 
the percentage. ‘Can you stand it ? 
Take steps to avoid itin 1925. That 3 
means a MONITOR Grader. 


SPECIAL AGENTS 
Canadian Plant 


HUNTLEY MFG. CO., Ltd. HUNTLEY MFG. CO. “See 


P. O. Drawer 25 SILVER CREEK, | Ont 
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sources, and the bulletin when completed will give valuable in- 
formation that the consumer will be glad to have. 

New Local Association Organized—The canners of Southern 
California have just formed an organization which includes fruit, 
vegetable and fish canners, and will be representative of the large 
interests of the southern part of this State. 

Your President and Secretary recently attended the first 
meeting of the new Association, at which there were about a 
hundred persons present. 

Adequate Sterilization Important—The Association has re- 
peatedly urged the necessity for proper sterilization of al! 
canned products, especially those which are susceptible to botu- 
linus infection. Considerable work has been done on this in 
every canning center throughout the United States. 

Proper sterilization means insurance of the products and 
is the most important step in overcoming that prejudice to which 
canned foods may be subjected. 

Consolidation of Two Sections—The Chairman of the Tomato 
Section and what.is known as the Ketchup or Tomato Products 
Section have recommended the consolidation of these two sec- 
tions, because of the almost identical interests. This recom- 
mendation will undoubtedly be adopted. 


RAW PRODUCTS RESEARCH BUREAU 


Distinct progress has been made during the year in increas- 
ing the scope and value of research work on canning crops now 
in progress. 

Field Study and Conferences—The work has been carried 
forward through personal contact and conferences with the re- 
search staffs of the Agricultural Colleges and the United States 
Department of Agriculture, through field studies of canners’ 
production problems, and through the organizing of conferences 
between local groups representing State canners’ associations 
and the State Experiment Stations. 

These field studies and conferences during the season have 
included the following States: New York, Michigan, Wisconsin, 
the Tri-States, Indiana, Illinois, Ohio, Utah, Idaho, Montana, 
Oregon, Washington and California. 

Through correspondence the Bureau has kept in touch with 
research workers and with member canners in Maine, Iowa, 
Minnesota and the South. 

Raw Preducts Research Affects Many Commodities — Re- 
search now in progress promoted by the Raw Products Research 
Bureau and having for its object improvement in the quality and 
in efficiency of production of canners’ raw products relates to 
a number of commodities, among which may be mentioned the 
following: Asparagus, peas, seed peas, sweet corn, green and 
wax beans, spinach, beets, tematoes, strawberries, raspberries, 
cherries, peaches, apricots and loganberries. 

Individual Service to Members—Another phase of the Bu- 
reau’s work that is of increasing importance is the service it is 
furnishing direct to member canners who call upon the Bureau 
for specific information on individual production problems, varie- 
ties, seed sources and related questions. The close contact which 
the Bureau maintains with the agricultural research specialists 
and with canners is yielding results of mutual helpfulness to the 
industry and to the research institutions. 

United States Department of Agriculture—The United States 
Department of Agriculture, although seriously restricted in its 
research work bv lack of funds, is carrying on a number of 
studies of direct interest to the canning industry. Among these 
are the breeding of improved varieties of small fruits, breeding 
of tomato varieties resistant to fusarium, study in California and 
Utah of Western Blight of tomato and other diseases, breeding 
of new peach varieties, study of variety improvement of peaches 
and apricots through bud selection, and investigation of corn dis- 
eases. The Department has taken the leading part in the study 
of pea root rot, and in developing of a practical control of pea 
aphis. 

‘ Investigation of Seed Pea Growing—During June and July 
a field study was made of the seed-nea-growing regions of the 
Northwest, including Idaho, Western Montana and Eastern Wash- 
ington. Seed-growers’ fields were inspected in all the territory 
visited. Inspections were made shortly before harvest, affording 
an excellent opportunity for detailed observation of the quality 
of the seed stocks being grown for the canners’ trade. 

Improvement Needed in Quality—The outstanding impres- 
sion which is left after such a field studv is that the quality of 
the stocks is far from as good as it might be, and that there 
is great room for improvement in the stocks of the majority of 
canners’ varieties in the hands of most of the seedsmen. 

This is by no means to say that thev are all the same, nor 
that they are all bad. There is a great difference in the quality 
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of Alaskas being grown by different seedsmen. There is con- 
siderable variation also in the care and effort being made by 
different seedsmen to keep their stocks pure and to improve the 
quality from year to year. 

_ _A special report of this investigation has been prepared, 
including a detailed discussion of the seed pea industry in the 
Northwest, of commercial or farmers’ stocks of Alaskas, of 
regueing practices among seedsmen, and of how seed strains are 
improved and bred up. 

The ‘investigation shows that there is on the part of some 
elements in the seed trade a conscientious effort to produce the 
best quality of pea seed, but that this effort does not character- 
ize all elements of the seed trade. There is a wide variation in 
the methods followed by seedsmen in producing canners’ sup- 
plies of seed, and a corresponding variation in the quality of the 
stocks offered. 

Safety in Dealing With Seedsmen Who Control Stocks—The 
report suggests strongly that there is a considerable measure of 
safety to the buyer through doing business only with seed firms 
who control their own stocks. 

Should Seed Stock Study Be Made Each Year?—The report 
suggests also that it might be well worth while for the industry 
to consider the gathering of first-hand information on conditions 
surrounding seed pea production each year, so that the Associa- 
tion may have its own estimates as to seed harvest and supply 
of seed available. 

Trial Grounds—Maintenance of trial grounds in each of the 
important pea canning States where stocks offered to canners 
could be tested each year and compared as to trueness of type, 
varietal purity, percentage of off-types and mixtures, would, with- 
out doubt, tend to improve the average quality of the pea seed 
offered. If such trials could be supervised and the data from 
them collected and published by impartial official agencies, such 
as State Experiment Stations or State Seed Laboratories, the 
value of the results and the effect of the work on the seed trade 
probably would be still greater. 

The General Seed Situation—The considerations mentioned 
above with respect to seed peas apply equally to practically all 
other vegetable seed used by canners. It seems to be well estab- 
lished that since the war the general quality of seed stocks in 
the United States has deteriorated in comparison with the quality 
available before the war. The value of varietal trials maintained 
under State or Federal auspices and the measure of protection 
afforded by purchase of seed from seedsmen who deal only in 
stocks over which they exercise careful control, apply to the 
canners’ problems with respect to tomatoes, sweet corn, beets, 
green and wax beans, and other seed as well as to peas. 


LABORATORY 


The system of investigation the laboratory has been building 
up for a number of years is now bearing fruit. Definite results 
of fundamental value are being obtained in several fields of our 
systematic study. 

Bacteriological Investigations—During the last summer a 
comparative study has been made of the processing of asparagus, 
tomatoes and sardines, and an experimental pack of peas has 
been put up, to secure information that would be supplementary 
to a study of this subject made in 1928. The work done with 
4 igi and tomatoes will be particularly valuable to the in- 

ustry. 

The study of botulism has been continued in co-operation 
with Dr. Meyer, and information has been secured that is of 
value in the processing of a number of vegetables. The study of 
the résistance of spoilage bacteria has been continued. 

Material progress has been made in a systematic study of 
bacteria which have caused the spoilage of canned foods, with a 
view to classifying them for the purpose of facilitating field 
surveys to determine the main foci of contamination which re- 
sult in either the deterioration of the raw material or the spoilage 
of the canned product. This classification is also of material 
value as an aid to diagnosis of the cause of the spoilage of sam- 
ples submitted to the labortory. 

Heat Penetration—During the six vears that have elapsed 
since heat penetration work was undertaken, much data has been 
accumulated which is now being systematically reviewed and 
studied. Actual determination of new data during the last season 
was mainly in co-operation with the experimental packs men- 
tioned above under the heading “Bacteriological Investigations.” 
The determination of heat penetration is the necessary comple- 
ment to these bacteriological studies. 

For the purpose of studying the distribution of heat in can- 
ning retorts under commercial operations, a systematic survey 
was made of vertical retorts, as operated in 53 canning plants. 
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TLANTIC CANS 


PLAIN - LACQUERED - LITHOGRAPHED 


ie No finer cans beneath the sun, : 
Quality first since nineteen-one. 
Twenty-three years of knowing how, 
—e Fits us well to serve you now. 
Jobbers’ Friction 
and Wax Top Trade 
BALTIMORE ; MARYLAND 


HAMACHEK IDEAL VINERS 


Of all of the mechanical equipment used in a 
pea cannery none is as important. as the pea 
hulling equipment. The equipment that saves age 
Peas, reduces breakage and permits the satis- = 
factory hulling of peas when in sucha state of 
maturity as to produce quality canned peas is of 
utmost importance. For this reason, Frank 
Hamachek Ideal Green Pea Hulling Machinery 
is playing a very important part inthe production 
of canned peas. 


F rank Hamachek Kewaunee, Wisconsin 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. Machinery Manufacturer Since 1880 
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Springers and Perforations—Previous work has shown that 
oxygen greatly accelerates perforations and hydrogen swells and 
springers, and that with some fruits, at least with apples, the 
removal of oxygen reduces the perforation tendency to a mini- 
mum, but that removal of the oxygen from some other fruits, 
notably black cherries and strawberries does not materially re- 
duce their perforation tendency. 


The work this year has been conducted largely toward find- 
ing out what it is in these fruits which causes perforations, as 
oxygen does in apples. All the data secured tends to strengthen 
the theory suggested by the Research Laboratory some time ago 
that the coloring matter in these fruits is vitally involved, and 
steps have been taken to isolate this coloring matter from black 
cherries and strawberries to definitely prove or disprove this 
theory. 


During the last summer fruits have been preserved for the 
purpose of so separating their coloring matter that it can be 
used in the study of the perforation of tin plate. That work is 
being actively carried out, but no results are thus far available. 


Vitamin Investigations—It will be remembered that this 
work is being done in collaboration with Dr. Eddy, of Columbia 
University. 

It has been previously announced as a result of this work 
that the canning operations are far less destructive to Vitamin C 
(the antiscorbutic vitamin) than the ordinary kitchen methods 
of cooking the raw product. Moreover, it has been found that 
canned apples contain more Vitamin C than the same apples held 
in the raw state for several months in cold storage. 


This last summer experimental packs of peas, peaches and 
corn have been put up, and their vitamin content is now being 
studied, the work on the raw product having been done during 
the summer. While definite conclusions have not been reached, 
the data thus far obtained indicate that corn on being home 
ceoked suffers considerable vitamin destruction similar to that 
of cabbage and spinach. We have barely begun the work on 
canned peas, but the results thus far indicate that they seem 
to be well supplied with Vitamin C. The work with peaches has 
not vet reached such a stage that any statement regarding it 
can be made. 
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Corn Black—Our work on this subject was chiefly devoted 
to co-operation with the American and Continental Can Com- 
panies in experimental packs put up by them. The Research 
Laboratory participated in plans for this work and in the prep- 
aration of the experimental packs, and will also participate in 
the study of those packs during the coming winter. 

Miscellaneous Work—The laboratory has examined the usual 
number of samples sent in by members to be examined for vari- 
ous reasons. These sometimes led to a research problem of gen- 
eral interest. For instance, several forms of discoloration were 
studied, their respective causes determined, and the results in- 
cluded in our membership letters. 


Shortage Claims—During the last year 77 claims have been 
referred to us to be handled under our warehouse system. Of 
these— 

14 were inspected in public warehouses. 
36 were inspected in the jobbers’ warehouses. 
1 was inspected in the Research Laboratory. 
2 were withdrawn by the distributor. 
9 were withdrawn by the distributor. 
5 requests to ship goods to warehouses were ignored or declined 
by distributors. 
8 lots of goods were destroyed by distributors before our request. 
for examination was received. 
2 lots of goods have not yet reached the warehouses. 

It has been found that the study of the cans could be mad2 
about as well in the jobber’s warehouse as a central warehouse, 
and that the former offered the advantage of permitting con- 
sultation with the distributor with respect to any variation be- 
tween the amount of goods claimed and the amount submitted 
for examination. It will be noted from the above statement that 
more than twice as manv claims have been handled in the job- 
bers’ warehouses as in the central warehouses. It is the plan 
hereafter to still further increase that ratio, and handle as many 
of the claims in the jobbers’ warehouses as practicable. 

The majority of the goods examined under this system dur- 
ing the last year consisted of fruits which were springers be- 
conse of the action of the fruit acids on the can, and tomatoes 
which were springers because of insufficient exhaust. 


“We. excel 


in‘Designs 
of’ rtistic )Merit 


THE 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic 
Rochester, N-Y. 


Our Labels 
are the Highest Standard 
for Commercial Value. 
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Livingston’s Tomato Seeds 
Famous the country over for high quality. | Have been supplied to largest 
growers—canners, etc., for years, with greatest satisfaction. To protect 
our trade, we supply our varieties under Trade Mark sealed packages 
only. 
Ask for prices on the following - 


Canning sorts, stating quantity desired: Livingston’s Stone, Paragon an Fav- 
orite; also John Baer, Bonny Best, Chalk’s Jewel and Greater Baltimore. 
Mention ““The Canning Trade”’ when writing. 


Ask for Catalog 


LIVINGSTON SEED COMP 4NY 
Famous for Tcmatces COLUMBUS, OHIO 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 


for you to 
handle. 


CALIFORNIA PACKING 
CORPORATION 


San Francisco 
CALIFORNIA 


Patented 
THE MORRAL CORN HUSKER 
either 
Single or Double 
The fastest and best husker on the market. It has an automatic ear 
placer that places the ear at the proper place and careless feeders will 
not waste corn and it will save agreat deal of corn overany other husker. 


Patented 
THE MORRAL CORN CUTTER 
either 
Single Cut, Double Cut or Split and Cut. 
The Morral Corn Cutter is very simple in construction and is the most 
durable and best cutter on the market. It has a positive feed and will 
not clog up like other cutters when cutting nubbins and small ears. It is 
furnished with attachments for cutting Golden Bantum Com, and it is the 
best cutter for cutting Bantum Corn. 


Patented 
THE MORRAL LABELING MACHINE 


The Morral Labeling Machine is built of iron and steel, driven by 
motor or hand power, large capacity, and guaranteed to do satisfactory 
work, We can save you money. It will pay you to write at once for 
our new catalog for prices, list of users, and further information. 


MORRAL BROTHERS 
Morral, Ohio. 
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The following tabular statement, applied to all products and 
to cans of all sizes, gives a general summary of the results thus 
a in the inspection of the foods for-which claims were 
made: 

2,558 cases were claimed to be spoiled. 

820 cases were found to be spoiled. 

1,196 cases were springers. 

254 cases were merchantable (including those more or less rusty 
or with soiled labels—all flat cans). 

445 cases were not produced by the distributors making the 
claims. (This shortage was doubtless largely due to cans 
having burst or perforated and becoming in such condition 
that they could not be shipped.) 

Of the 254 cases mentioned above as merchantable, 79 cases 
were normal in every way. 


DO IT NOW 


AST year, through the generous co-operation of the press, 
¥ the movies and other advertising mediums, Christmas 

mailers were induced to dispatch their Yuletide presents 
earlier in the month than ever before in the history of the in- 
stitution of gift exchanging in the holiday season. 

As a result, the spectacle of the last month rush of former 
years, with its attendant heartbreaking labor on the part of 
wearied ahd nerve-worn store clerks and postal employes, was 
avoided. 

This year Postmaster General New and First Assistant 
Postmaster General John H. Bartlett have determined to make 
an even better record and to banish for all time the suffering 
undergone in past years by those engaged in the sale or trans- 
portation of gifts. They hope to make “Shop Early” and “Mail 
Early” a habit with the American people. 

Mailing early does not mean December 1 or before, but if 
everyone could get their holiday tokens in the mail between 
December 10 and December 20, the postoffice could not ask more. 

Particular attention this year will be paid to greeting cards. 
Despite the success last year, it was noted that the last-minute 
mail consisted largely of cards. Possibly many of them were 
returned greetings to friends, heard from on a previous mail, 
but overlooked on the original’ Christmas list. Unlike parcels 
and letters containing money orders, cards, of course, cannot 


The only machine of its kind. 
* * 


Our lower mid-winter prices warrant 
placing your order now. 
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well be marked’ “Do Not Open Until: Christmas.” Therefore, it 
is possible that the many mailers hold them until the last to 
insure delivery on Christmas Eve. This class of mailers this 


year, however, may find their cards undelivered until after 
Christmas Day. 


Believing that the energies of postal employes should not 
be sapped to the last degree for any avoidable reason and intent 
upon securing for them the same Christmas privileges enjoyed 
by others, Postmaster General New asks the hearty co-operation 
of the public. The last-minute or zero hour has been moved 
up so that all postal employes may eat their Christmas dinners 
at home. Rural carriers will deliver no mail at all on Christmas 
Day, and clerks and carriers in the city offices will stop work 
promptly at noon. 


DEATH OF J. R. DENNETT. 


Mr. J. R. Dennett, Vice-President and a Director 
of the Hansen Canning Machinery Corporation, an- 
swered the call of his Maker on Monday, December 1st. 
While his illness was one of long duration, word of his 
death came as a great shock to everyone. 

Mr. Dennett was an important figure in the indus- 
trial affairs of his home city, having been an organizer 
of one of the State’s largest institutions, The Wiscon- 
sin Chair Company, of which he was President. 

He was always interested and active in matters of 
government, having served as mayor and alderman 
of the city of Port Washington for a number of years. 

Mr. Dennett was a man of exceptionally fine 
character, big-hearted and self-sacrificing, which en- 
deared him to the hearts of the entire community. 

The services were held from his home on Wednes- 
day, under the auspices of the local Masonic bodies, of 
which he was an honored member. 

The entire community and his acquaintances from 
coast to coast mourn their loss with deep and genuine 
sorrow. 


IT’S 
WORK 


WILL 


AMAZE 
YOU 


The 
““INVINCIBLE’’ 
GREEN PEA SEPARATOR 


will take out of your graded peas, a | 
whole lot of foul stuff which you - 
never thought was in them; split | 
and crushed peas, bits of pods and 

vines, hulls, leaves, etc. which escape 

other machines. | 


S. HOWES CO., Inc. 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, N. Y. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE— 

1 Style C. Monitor Blancher 
15 ft. Sprague All Purpose Blancher 
4 screen Colossus Pea Graders 
No. 5 Sprague Corn Cutters 
M & S Corn Cooker Filler 
M &S Corn Silkers 
Cuykendall Mixer 

Several ‘‘Burt’’ Labeling Machines 

Several ‘‘Burt’’ Boxers 

Large stock of other miscellaneous canning equip- 
ment, complete list gladly sent upon application. 

Canning Machinery Exchange, Marine Bank Bldg., 

Baltimore, Md. 


doe 


FOR SALE—Modern canning factory equipped for 
handling peas and corn. Located in northern Illinois in 
good farming community. Plenty of help available. Can 
supply seed and acreage for 1925 operation. Excellent op- 
portunity. 

Address Box A-1258 care of The Canning Trade. 


Machinery—Wanted 


WANTED— One Monitor Bean Cutter. Must be A-No, 
1. condition. State price and terms. 
Address Post Office Box 1226, Norfolk, Va. 


WANTED—2 No. 7 Sprague Corn Silkers, 2 Monitor 
Pea Blanchers, 2 Monitor Pea Washers, 2 No. 2 Monitor Pea 
Cleaners, 2 Late Style Monitor Pea Graders, 4 No. 5 Sprague 
Corn’ Cutters, 1 Kern Pulp Finisher, 1 Monitor-Thomas 
Tomato Sealder. : 
Address Box A-1252 care of The Canning Trade. 


WANTED— 
6 40x72 closed retorts 
30 4 tier crates 
2 String Bean Cutters 
1 Tomato Scalder 
Address Box A-1259 care of The Canning Trade. 


Plant—Wanted 


WANTED—To buy or rent a canning plant in a good 
Tomato growing section, preferably in Ohio or Indiana. 
Address Box A-1262 care of The Canning Trade. 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED-—Young Mechanical Engineer, who has had some 
experience designing automatic machines, preferably for the 
handling of food products, such as wrapping, filling and sealing 
machines. Steady employment and good future with a very 


strong manufacturing concern. Address Box B-1254, care of 
The Canning Trade. 


Situations Wanted 


POSITION WANTED—First class Superintendent-Processor, 
thoroughly experienced in packing fruits and vegetables of quality. 
Very dependable and best character. 


Address Box B-1556 care of The Canning Trade. 


WANTED —Factory Manager for large Middle Western Cannery, 
packing a full line of vegetables. We require the services of a high 
class experienced man with proven executive ability to take charge 
of all phases of factory operations, including acreage work. This 
is an attractive opening with an old establiahed organization for a 
man of the right caliber. In replying to this advertisement give us 
an outline of your training and experience. The pusition will be 
open in January: 


Address Box B-1261 care of The Canning Trade. 


SALESMANAGER—With broad experience among Brokers all 
over the country, as well as jobbers and Canners in Indiana is open 
for connection January first. I have initiative and do not work ac- 
cording to a diagram set out by others, have the push and ambition 
to go ahead, and have a successfull sales and character record. 
Married, live in Indianapolis and would prefer remaining here, but 
willing to travel anywhere. None but high class steady proposition 
considered. 


Address Box B-1263 care of The Canning Trade. 


WANTED—Permanent Position as Superintendent Processor 
with reputable canner. Experisnced in all lines of Vegetales, Fruits, 
Table Condiments, Jellies, Jams, Preserves and Marmalades. Can 
make plans, superintend building operations, install machinery. 
Over 20 years experience. Married man of 37 and of good habits 
and of proven ability, Satisfactory references. Open for engage- 
ment at once. 


Address Box B-1260 care of The Canning Trade. 


BALTIMORE, MD. 
Brokers - Distributors 
CANNED FOODS 
Food Products 
406 Water Street, Corner Custom House Place 
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50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltmmore, Md. 
BROKERS and COMMISSION MERCHANTS 


l Canners’ Accounts Solicited for Tip-Top Buyers. j 


MR. CANNER: P k : : R d d 
acking ‘Time Reduce 
a — The season’s tomato pack has practically H&D Canned Goods Boxes are 
all sold. Canners are going to try convenient to handle. Your 
nf fe if for a large pack in 1925. Contract for your packer’s deft fingers can pack 
l Yf ; fy % baskets early. Write us for delivered th em with re mark. able ra pi dity. 
//// prices now. Prices always advance as E b 
Wi///}/, Yj demand increases. We make the baskets very Dox is accurate; time 1S 
never lost through “off sizes”. 
”/ R. A. WOODS LUMBER CO. A free sample H&D Box will gladly 
/ | 302 So. Produce Bldg. be sent. Simply tell us the size of 
HORE, VA. your cans and how many to the box. 
24147 
THE HINDE & DAUCH PAPER CO. 


Made to beat competition Member Canning Machinery and Supplies Association 


800 Water Street Sandusky, Ohio 


DOING HIS OWN CORRUGATED FIBRE 
“Don’t get funny, Mirabel, get me the soap and towel, I’ve 
just drained the oil out of the crankcase.” 


LIGHTNING Box SEALER 


Patented Nov. 5, 1918 


C-8-UNIT $210 = c-4-uniT $115 


Above Prices are Freight Prepaid to Destination. 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. Accomodates a wide range of sizes. Descriptive 
matter on request. 


McSTAY MACHINE CO., Manufacturers 


Capacity 300 per hour - a” 727 Euclid Ave., Los Angeles 
with one‘operator 


PICKUP 


For Use In KNAPP Or BURT Labeling Machines. 


for D EW ALCO D U CT Gold Seal Tin Paste 


for spot labeling. 


Dewey & Almy Chemical Co., Cambridge, Mass. 
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PEA GRADERS 


| Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 


This Double Seamer will do the same class 
of work as the more costly machines. 


Especially adapted for double seaming tops 
on filled cans. 


Weight, 150 lbs. 


Will receive cans up to 7% inches diameter 
by 8 inches high. 


Diameter of tight and loose pulleys, 6x3 
inches. 


Speed, tight and loose pulleys, 600 r. p. m. 


WRITE FOR PRICES 


MANUFACTURED BY 


SLAYSMAN COMPANY 
Automatic Can Making Machinery = 
801-11 East Pratt Street, .°. BALTIMORE, MD. 
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GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“‘Ask the men who use them.” 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


Is your Brand protected? Our 
trade mark bureau is at your 
service. Ask Gams e—“he 
knows”. 


CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


AF ws you acopy? A letter addressed to 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


ONTINENTAL 
AN 
OMPANY, INC. 


Will quote prices 
on Cans 
upon application. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale si 
some few may take less for a personal reason, but these prices represent the 


Baltimore figures corrected by these Brokers: ({) Thos. J. Meehan & Co. (+) Jos. Zoller & Co., Inc. ($) A. E. Kidwell & Co 


(*) lloward E. Jones & Co. New York prices cOrrected by our 
special Corres 
Canned Vegetables CANNED VEGETABLE PRICES—Continued CANNED FRUITS— Poona uae 
ASPARAGUS*— (California) No. 4.50 4.75 PEARS+ 
alto. N. Y. » No. 
White Mammoth, No. 2%4.....++ 4.10 4.30 Californie, No. 2, in Water........ 
White Peeled, No. 2%.. Out Out O. B. Factory basis. andards, No. 2, in Water.... 
Green Mammoth, No, 2%....-. 35? 3.00 SUCCOTASHt¢ 
White, Large, No. 2%.......... Qut 4.00 econds, No. 3, in Water...... Out 
White, Maree, Peeled, No. 2%.. Out Out | Green C Balto. N. ¥. | Standards, No. 3, in Water..... 1.00 
Larse, Out 3.65 orn, Green Limas...... Out Standards, No. 3, i 
reen, Large, No. . With Dry Beans, No. 2..... "1.40 Out ie is 
White, Medtuim, Noo | Out Ot 
EET POTATOES? Bah rrated, Extra, No. 2. 2.00 Out 
Tips, Whit Smali; No.1 405 3.90 | Standard, N Bahama Grated, Ex. No. 2. Out 
Tips, Green, Mam., No. 1 sq... 4.20 4.25 St No. 2, f. 0. b. county, 1.3¢ Hawall, Sliced, Extra, No 205 
ain, ndard, 10, f.0. , Standard, No. 2.. 2. 3 
In Sauce, No. 80.80 16, f.0.b. Commy 600... Hawaii Grated, Ga. 
100 1.10 TOMATOES} Manders, Ne. i Out Gut 
No. £20 180 | Fancy, No. 10, f-0.b. Balti 
1.30 1.40 Std., No. 10, f.0.b. ie, Water, No. 2......1.25 
BEANS} Mist. Come Eastern Pie, Water, No. 10..... 
String, Standard Green, No. 10. .... e+e : . 3, f.0.b. County.... Ant 
White, Wax, Standard, No. 10.. .... Standard 2s, f.0.). Baltimore... 1.07% 1:25 
Limas, Extras, No. Out 2. f.o-b. County. 1.05 1.25 ed, Syrup, No. 1.............-. 
Limas, Standards, No. sess » No. 2, f.0.b. Baltimore .... .... RA 
Limas, "85 9s, f.0.b. Baltimore... Out Mut Black, Water, 
lied Kidney, Standard, No. 2.... .87% 9.90 Standard 1s, f-0.b. Baltimore.. 724.70 Red, Water, No. 
Standard 1s, f.o.b. County.... -70  -70 2.00 
Large, Whole, No. Standard, No. 2.... altimore.. 5.00 3.25 Extra 
Cut, No. Preserved, Ne. 2. yrup, No. 2 2.30 
on Fe a Extra, .10 
Std. Evereg’n, No. 2, f. o. b. Balt. 1.25 Canned Frui Standard oO. 2.10 2.35 
Std. Evergreen, No. 2, .f£0. b. Co .--- Extra, Prese 
3 APPLES* rved, No: 110 1.35 
Std. Shoepeg, No. 2, f.0.b. Co.. 1.50 .... Preserved, No. 1..... 
4 ew York, No. 10 
Fancy Shoepeg,. f. 9. factory. 1.60 *1.45 Md. No. §, f.0.b. Baitimore.-.. 125 1.36 Canned Fish 
Std. Crushed, No. 2, Baltimore. 150 1.50 1.35 HERRING ROE* 
Std. Crushed, No. 2, f_o. b. Co. 1.40 *1.00 Md’, N more.. 4.15 .... Standard 
extra, Std. Grushed, No. 2...... 145 *1.10 + No 10, f.o.b. Baltimore...... Out ard, No. 2, Factory....... 2.00 2.10 
Ix. St. Cr’d, No. 2, f.0.b. Balto. 1.50 *1.15 _ APRICOTS* Flats, 1 LOBSTER* 
Extra, No. 2, f. 0. b. County. 1.45 *1.10 alifornia Choice, No. 2%...... 2.75 3.25 Flats, 
Extra Standard Western, No. 2..--- BLACKBERRIES Fl S, Ib. case, 4 doz....... 3.7 
Standard Western, No. 2....... 1.30 Standard, No. 2 
Standard, Split, No. $3.25 Standard, No. 2, Preserved..... 1.70 1.80 Standards, 4 02. 
Standard, Split, No. 10......... 3:00 1.00 Standard, No. 2, in Syrup....... . panes 325 3.05 
MIXED VEGETABLES FOR SOUP} BLUEBERRIES aa 3.00 300 
12 Kinds, No. 5.00 6.25 sexe Red Alaska, T 
aska, 

OKRA AND TOMATOES} CHERRIESS§ Red Alaska, Flat, No. 
Standard, No. Yul Out Seconds, Red, No. 2 1 Cohoe, Tall, No.1... 
Standard, No. Out Out Seconds, White, No. Cohoe, Flat, No. 

PEAS} Standard, Red, Water, No. 2.... 1.35 Out Cohae, Fiat, Ne. 
No. 1 Sieve, 2s, f. 0. b. fact | Standard, White, Syrup, No. 2.. 
NO. , os, I. O. D. ee Sour Med. Chums T ’ ay, 2.30 
f. o. b. Baltimore 1.50 1.70 Cc 50 9.60 MS, TallS 
o, factory. 1:30 01°35 alifornia 2.85 24 Mediunt Pink, 1.40 
0. b. Baltimore 1.35 (1.45 ERRIES§ 
No. 4 Sieve, 2s, f. 0. b. factory.. 1.25 1.20 Standard, No. 
i. J. Standards, 1s, No. 4 Sieve. Out —.90 ‘alifornia Choice, No. 2% Y. DINES—Domestic 
J. Sifted, 1s, No. 3 Sieve.... -90 .95 California, Std., No. ¥. 240 248 .B. Eastport, Me., 
E. J. Ex. Sifted, No. 2 Sieve... 1.20 1.20 Oil, Keyless 
PUMPKIN¢ ¥ellow, No: 1...... 1.35 1.40 Tomato, 4.15 
Standard, No. 3, factory....... 1.30 1.30 Standard Yellow: NG. Out %4 Mustard, Keyless ............ 3.65 
StanGard. NG) 4560 Seconds NO. Out Mustard, Keyless......... 13.00 4.00 

Standard, No. 1.1 Extra Standard Yell 2. TUNA FISH—Wh 

andard, No. 10......+. Seconds, Waite, No. 1.30 Out California, 
SPINACHt Beconds, Yellow, No. 3.. 1.30 91.30 California, 1s ......... 

Standard, No. 2.... 1.40 1.50 coe 1.10 California, %s, Blue 7.75 
Standard, No. 140 1.50 Pies, Peeled, No. 3...... California, 1s, Blue Fin........ .... 15.00 
Pie’ No. 10......+4.. 2.00 2.20 California, Striped ............ 
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The Markets 


BALTIMORE, DECEMBER 15, 1924 


WEEKLY REVIEW 


Holiday Season Finally Exerts Its Influence Upon the Market— 
Market Needs a Breathing Spell — More Price Changes 
Than for Some Time—Asparagus Slightly Lower 
—Apples Higher — Corn Advancing— 

Oysters Make Record—Pumpkin 
and Sweet Potatoes Are 
Advancing. 


EACE AT LAST—The old “legitimate” stage was not the 

P only thing that had its “property” for scenery making; 

there used to be the Peach Killer in June and the “Holiday 
Season” in December to account for dullness in the canned foods 
market, or to properly set the canned foods stage. The peach 
killer evidently contracted his own disease and has passed out, 
but the holiday season has been with us regularly every year— 
until this season, when there threatened to be no holiday season 
in the demand for canned foods. Just as we had about resigned 
ourselves to this heavy loss and were about ready to file it away 
in the archives, along with some other relics, news comes that 
he has appeared in the market places. Most of the big markets 
of the country this week report that the holiday quietness has 
settled down, and the wholesalers and retailers are now too busy 
with other goods to give any attention to canned foods. We 
received these reports with a sigh of relief—peace at last, for a 
short period. 

The market needs a breathing spell. For menths there has 
been one steady outgo of goods, until stocks have worked down 
to a point where holders are chiefly busy watching that the 
floors do not become bare. It will hurt no one, least of all the 
market prices—to take a rest for a short while, and that seems 
what they are going to do until after we turn this year into 1925. 
Christmas goods must have their fling, and after that time has 
passed the market will come back to canned foods with added 
zest. Canned foods are strong enough, in a market way, to 
lay up with a smile and wait for the takers. 


ARKET CHANGES -But you would be wrong if you thought 
M the market was inactive this past week, and that there 

was nothing to report in the way of changes in prices. 
Just the contrary, for there have been more changes in prices 
this week than we have seen in some months. 


To begin at the top: Asparagus, which seems to be the one 
single item in cans on which the California canners are long— 
and it is hinted that they are not nearly as long on that as 
many suppose, and that there may be some rude shocks when 
the market finds out the true facts—is quoted very slightly 
lower this week. No. 1 Mammoth White tips in square cans is 
quoted at $4.30, whereas it was $4.35. White tips small, in 


same style cans is quoted at $4.10, whereas it was $4.10. Small 
green tips are quoted at $3.70. 

_ Pennsylvania is quoting No. 10 apples at an advnace of 15¢ 
this week, holding them at $4.15, with promises of further ad- 
vances. 

Corn has been acting all contrary to Hoyle. After the big 
figures of the pack were made known last week all the “wise 
fish” wagged their heads and predicted a big drop in corn prices. 
Just the reverse is happening. Standard shoepeg corn is quoted 
today at $1.50, and standard crushed corn at the same price by 
some, that is $1.50. For the canner who has any corn in stock 
that is a very nice Christmas present. It is said there are 
sellers at $1.40 and $1.45, and it is noticeable that some quota- 
tions that have been absent from our market page for a long 
time are back again, indicating that some canners have found 
some corn. The extras and fancies run on up to match the 
ideas of the holders. 

The actions by varidus associations against the little amount 
of field corn that was packed this past season—at the request of 
some jobbers and upon the urging of some brokers—is being 
given a good deal of publicity, and if this is not watched they 
will have the entire pack as having been made of field corn, in- 
stead of a few thousand cases which the canners find hanging to 
them like Banquo’s ghost and which they would give anything 
in the world to get rid of and forget. Not a half dozen canners 
all together yielded to this temptatiog and their total output was 
insignificant, and as we have intimated, it is mainly on their 
hands at present, a constant nightmare to them. There is no 
excuse for a canner who would do this; he ought to have known 
better, but why didn’t they make the jobbers who asked for it 
take the goods? And for the benefit of any corn canners who 
may be reading this and want to fortify themselves against such 
a temptation in the future, let us say that the canner who thinks 
he can mix field corn with his sweet corn and escape the eye of 
the food inspector is only fooling himself. The food authorities 
have assured us that they can detect the presence of field corn 
when packed in with sweet corn. At the worst there is no great 
injustice done the consumer; that is, the field corn would be 
good food and not harmful to his health, but the party who tried 
to eat it would hardly go back to canned corn again during his 
natural life. 

Next in the list of advances comes oysters, and they are 
surely princes among canned foods just now. The raw stock 
is selling at $1.25 per bushel by the boatload, instead of from 
25e to 30c, so it can be imagined the canners are not over-busy 
on them. Standard 5-oz. oysters are quoted at $1.75, 10 oz. at 
$3.25. Without going back to our records during the war, we 
doubt if they reached such heights even then. They are selling 
them first and then packing them, as a rule. 

Pumpkin is the next item on the advance. No. 3 is quoted 
here at $1.30, and there are plenty of canners in the country 
who ask more for their 3s pumpkin. No. 10s are held here at 
$4.50. 

Sweet potatoes continue their upward movement, and No. 
8s are now quoted at $1.80, and 10s at $6.00, advances of 5c and 
75¢ respectively since last week. 
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Tomatoes are marking time awaiting the announcement of 
their statistics, and furnish the exception this time, as they seem 
ta be a slieht bit easier in prices This is due, we believe, to 
the few holders who either are afraid of the cold weather we 
; Le. og es would rather turn them into cash and clean up all 
bills before the new year. It cannot be said that the tomato 
market is weak. There is decided confidence in it, but some 
buyes, fearing a repetition of the other statistics and expecting 
that tomatoes may be larger than generally supposed, have 
become very critical of the goods offered them under contract and 
have refused some lots. Color was very hard to maintain in 
tomatoes this past season, for they did not ripen well; but if the 
tomatoes are otherwise all right and simply a little off color, the 
buyer who rejects them now may regret his act before very long. 
There has been some talk about watered tomatoes, and if this 
be the fault with them we should rather hope that they will be 
thrown back on the packers’ hands, and continually thrown back 
until the Government gets them. 

; But for a record of an inactive market, suffering from the 
Christmas holidays, we think this is a pretty fair showing. 

Fruits have been quiet all week, and the jobbers are not 

seeking any goods except when empty floors compel them to do so. 


NEW YORK MARKET 


Holiday Goods Have Call—Tomatoes Show Increasing Strength— 
California Delivers in Full on Tomatoes—No Reaction in 
Corn Prices—Peas Quiet—Beans Firmer—Sweet 
Potatoes Strong — Booking Orders for 
Spinach—But Little Activity in 
Fruits—Sardines Strong. 

New York, December 11, 1924. 
By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


RADING QUIET—Pre-holiday slackness has at last made 
i itself felt in the New York market, and trade was of rather 
small proportions last week. Wholesale grocers and chain 
stores have relegated canned foods to the background tempo- 
rarily while they concentrate on their Chritsmas and New Year’s 
specialties. Even under these circumstances, however, canned 
foods are not to be denied, and among the holiday items now 
moving in large volume are canned plum pudding, canned pump- 
kin, canned mince meat, canned cranberry sauce, fruits, etc. 
Southern Tomatoes Stiffen—More strength was to be noted 
in the market for Southern corn, and despite the quiet prevail- 
ing in the trade, there was no selling pressure of importance. 
A few instances were noted in which holders offered small blocks 
for immediate delivery at slight concessions, but these “soft” 
spots were few and far between. For shipment from country 
canneries, the market was quoted at the following levels: 1s, 70 
cents; 2s, $1.05; 3s, $1.45; 10s, $5.25, all per dozen, f. 0. b. The 
market at Baltimore was quoted as follows: 1s, 72% cents; 2s, 
$1.0714-$1.10; 3s, $1.50-$1.55; 10s, $5.25 to $5.50, f. o. b 
California Tomatoes—Announcement by the California Pack- 
ing Corporation that it would deliver in full on tomatoes and 
tomato products was a welcome surprise to the trade. In an- 
nouncing the 100 per cent delivery the Corporation informed 


its trade that very little tomatoes remained on hand unsold.. 


The last quoted prices of the Corporation were as follows: 
Standards in puree, 1s, $1.00; 2s, $1.15; 2%4s, $130; 10s, $5.00; 
solid pack, 1s, $1.15; 2%s, $1.70; 10s and 2s being cleaned up. 
All of the foregoing prices f. 0. b. California canneries. The 
Corporation was quoting its Del Monte grade of puree in 10s at 
$5.00 per dozen, cannery. 

Standard Corn—Buyers were of the opinion that the publi- 
cation of the pack figures on corn would result in a slight reac- 
tion in prices, but thus far their hopes in this direction have 
not been realized. The market undertone appears to be as firm 
as ever, and stocks likewise are small. For shipment from 
Southern cannery, standards are quoted all the way from $1.45 
to $1.50 per dozen, with buyers noting a few scattered offerings 
at $1.40 per dozen, country cannery. Midwestern packers are 
auoting standards at $1.45 to $1.50 per dozen, with little avail- 
able. Fanev corn remaining unsold in first hands is not of large 
volume, and the market is more or less nominal as to price. 

Peas Quiet—Buyers have not been interested in peas in any 
laree volume during the week. and the market has softened a 
trifle at Wisconsin canneries. Some 4s standards Alaskas were 


reported offering at $1.20 per dozen, with 5s sweets available 
down to $1.15 per dozen on standard quality. The Southern pea 
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market has continued rather quiet, with prices showing no mate- 
rial alteration. .Spot offerings of peas are not heavy, jobbers 
preferring to hold their stocks for their own requirements next 
spring. 

_ Beans Firmer—While most items in the canned vegetable 
list have remained quiet, stringless beans have been an excep- 
tion to the general rule. Southern packs are reported to be 
working into narrow compass, and canners are showing stronger 
price views. Cut stringless beans are quoted firmer at $1.25 per 
dozen for standards, with cut green beans holding at $1.20 per 
dozen. Maine canners are offering stringless beans at $1.30 per 
dozen, f. o. b. cannery. 

Sweet Potatoes Strong—Buyers have been displaying a little 
more interest in offerings of canned sweet potatoes. Canners’ 
reports indicate that holdings are very light on all grades, and 
distributors in need of stocks have been investigating the situa- 
tion rather thoroughly. Prices quoted on Southern packs are as 
follows: 2s, $1.25; 246s, $1.70.. 3s, $1.70; 10s, $6.00, f. o. b. 
country cannery. Baltimore city canners were offering at the 
nig prices: 2s, $1.30; 24s, $1.70; 3s, $1.75; 10s, $6.00 per 
dozen. 

_ Salmon—Coast holders were still offering pinks for prompt 
shipment at $1.25 per dozen, but most holders were quoting $1.30 
per dozen as the inside price, some holding at $1.35. Demand 
was not active. Reds were meeting with a moderate call. Pack- 
ers were unable to maintain their price of $2.75 per dozen, and 
business was being sought at $2.65, f. o. b. Coast. 

_ New Spinach—California packers are booking business on 
spring pack spinach, opening prices having been named by sev- 
eral factors. Independent packers are offering as follows: 1s, 
$1.05; 2s, $1.20; 2%s, $1.47%; 10s, $4.80, all per dozen, f. o. b. 
cannery. Buyers locally were not active buyers, however. Many 
consider Southern spinach a better buy, stocks of the latter being 
available for prompt shipment at the following prices: 2s, $1.00; 
24s, $1.40-$1.45; 38s, $1.45-1.50, and 10s, $4.50, all per dozen, 
f. o. b. cannery. 3 

_ _ California Fruits—Buying showed comparatively little ac- 
tivity in last week’s market. While a few offerings filtered 
through from the Coast, local buyers were not inclined to operate 
further at this time, and there was a general tendency to wait 
until after the turn of the year before making additional pur- 
chases. The tone of the market in California continued firm, 
however. 

; Pineapple—Movement of this popular item has slowed down 
a little, but distributors are rather confident regarding the out- 
look, and anticipate a good demand during the coming year. The 
sustained publicity campaign of the Hawaiian packers is doing 
much to stimulate the demand for their product. 

Sardines Strong—Maine packers continue to hold the mar- 
ket firm on sardines, and have shown little desire to force sales. 
The recent advance in prices has been well sustained all along 
the line, and packers express themselves as feeling confident 
that spring buying will clean up the small carryover now on 
hand and permit the canners to enter the 1925 packing season 
with cleared floors in their warehouses. 

“Pumpkin Weather”—The cold snap has brought out the 
usual increase in the demand for canned pumpkin, and there has 
been a good volume booked on this popular seller. Indiana pack- 
ers are offering at 75 cents per dozen for 2s, 90 cents per dozen 
for 244s, 95 cents per dozen for 3s, and $3.00 per dozen for 10s, 
all f. o. b. cannery. 


ST. LOUIS MARKET 


No Buying Just Now—Jobbers Refuse to Consider — Tomato 
Prices Steady—Only Small Offerings of Corn—Peas 
Are Quiet, but Firm—Miscellaneous Items 
Are Slow—California Fruits Are 
Not Very Active. 
‘St. Louis, December 11, 1924. 
By “Missourian.” 
Special Correspondent “The Canning Trade.” 
O BUYING-—The canned foods market situation at the 
present time indicates that there will be but little doing 
until after the first of the year. Jobbers absolutely refuse 
to discuss further buying under any circumstances, and the chain 
stores claim to be pretty well stocked up for the balance of the 
year, and will not do more business unless it is to fill out short- 
ages that might happen. It is only the little concerns who are 
buying from week to week. Brokers who carry spot goods are 
having no trouble in doing a steady business. 
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Tomatoes—Steady prices prevail on tomatoes. There is only 
a limited amount of new business being done, as traders have 
enough to keep them going for a while. Cheap lots are disap- 
pearing, and the market at the factory is getting more stand- 
ardized in regard to values. California tomatoes are firm and 
the demand is reduced. Southern tomatoes are getting firmer 
as the factory stocks are pretty well stored. All reports indi- 
cate a small surplus still held by the canners. 


Corn—Offerings of corn are small, and there is not much 
trading. Good standard grades are firmer because there are not 
as many extra standard or fancy. Business is mostly in resales. 


Peas—Peas are quiet, but firm. Covering for later wants is 
not heavy, as there has been a steady fall buying, which has given 
dealers good-size working stocks. The packs wanted now are not 
easily obtainable. 


Miscellaneous—String beans, fancy sliced beets and other 
items are not moving except occasionally. Advertised brands 
of certain lines are to be had to fill out requirements, but even 
this has dropped off. Squash and pumpkins are having a sea- 
sonable demand. 


Fruits—California fruits are not active, as offerings of large 
blocks in the wanted grades and sizes are nominal. While dis- 
tributors have enough for the present, they will be compelled 
to enter the market later on, when shortages develop. Peaches 
and pears are the leaders in demand and are the strongest, but 
cherries, apricots and berries are all in line with the minor 
items. Pineapple is firm and held at full quotations, although 
the turnover is moderate. 


CHICAGO MARKET 


Small Buying—Chain Stores Always in Market—Looking for 
Corn at Lower Prices—Some Business in Indiana Toma- 
tees at Prices Above East—But Little Interest in 
Canned Peas—Jobbers Are Not Buying 
Futures — Most Lines of Spots 
Well Held—Canned Fish. 

Chicago, December 12, 1924. 
By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


~ ENERAL CONDITIONS—The buying in canned foods is 
bs somewhat irregular; the wholesale grocers are not dis- 
posed to buy freely on account of the near approach of 
inventory-taking time, and their purchases, though frequent, are 
small and usually made from each other on a resale basis. 

This does not mean that stocks are large or that supplies 
in canned foods are at all adequate, but it means that wholesalers 
are under the impression that prices have advanced to about 
the limit that is justified, and that there will be no further ad- 
vances of importance until after the turn of the year and until 
after the active winter and spring demand begins. 

The attention of the sales departments in the wholesale gro- 
cery line is being directed especially now to holiday supplies, 
and canned foods are somewhat neglected. The only buying of 
importance that is being reported by the brokers is that of the 
chain stores; they seem to be in the market all the time, which 
is a result possibly of their policy of not buyng futures, and 
confining their purchases to daily needs and requirements. 

Canned Corn—There is a fairly good inquiry even from the 
wholesale grocery trade for standard and extra standard canned 
corn in No. 1 and No. 2 size and for No. 10 canned corn, but 
those who are in the market to buy are looking for prices below 
those which are being asked by canners. and it is difficult, so 
the brokers state, to obtain concessions from prevailing prices; 
therefore, few closed transactions are reported. 

Canned Tomatoes—Some business is reported on canned 
tomatoes and a number of carload and larger lots were reported 
as closed during the week on a basis of $1.25 for Indiana No. 2 
standard and $1.65 to $1.70 for Indiana No. 3 standard. The 
transactions were for both buyers and for private label and 
between Indiana canners and Chicago wholesalers. 

The surplus of canned tomatoes in Indiana is small, there 
being only one lot held in the State of any considerable import- 
ance, and that lot is being held for the purpose of making up as- 
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sorted cars with winter-packed goods, and is not offered for 
straight sale. All other lots that are being heard of in Indiana 


‘range from 100 cases to 1,000 cases, and there are very few lots 


located in that State sufficient to make up a straight carload. 


Buyers are very much interested in the coming report of 
the output of canned tomatoes in the United States. The in- 
formation has been discounted to some extent by the estimate 
besed on acreage by the Agricultural Department of the United 
States, which estimates a pack of about 12,000,000 cases for 
1924. A smaller pack than this was expected during the season, 
when the reports of bad weather were coming in, but the pro- 
longation of the season for packing tomatoes in October and 
November enabled the canners in many localities to increase their 
output considerably over anticipations. 


Canned Peas—The interest in canned peas on the part of 
the wholesale grocers has apparently expired for the present and 
until after the first of the year. They are under the impression 
that there is a considerable surplus held in Wisconsin, and 
although all the surplus will be needed and will be consumed 
before the new pack is available, yet that there is sufficient of 
it to keep down the prices until a certain proportion of it is 
disposed of and that the speculative possibilities in canned peas 
are absent from the situation. 


The very high price of pea seed and the scarcity of it is 
being offered as an argument against the production of a large 
output for 1925, but dealers are not attaching a great deal of 
importance to the arguments and they are disposed to withhold 
buying of futures in canned peas until it is definitely certain that 
the very large output of 1924 will go into consumption without a 
carryover into 1925. Several Wisconsin canners have named 
prices for the 1925 pack of canied peas, and they are about the 
same as the opening prices for 1924. 


Other Canned Foods—The new pack of Hawaiian pineapple 
is coming on the market, and the quality is said to be very fine. 
The output this year is large, but the excellent quality of the 
article has so popularized it with consumers that it will all be 
used, and prices are well maintained. 


Salmon is very quiet and rather slow of sale. Purchases by 
wholesale grocers are being confined to less than carload lots, 
either in pool cars from the Coast or ex-warehouse, Chicago. 
Stocks of salmon accumulated now would have to be carried 
until the spring demand begins, and the wholesale grocers are 
not inclined to carry stocks that are not needed. 


California fruits are in good supply. The larger canning 
establishments on the Pacific Coast were able to fill their future 
contracts 100 per cent, except in a few items, and this situation 
gives the wholesalers who bought futures adequate stocks for 
their requirements at present. Some California canned fruits 
are being bought by the smaller jobbers, from consigned stocks 
or pool cars, but the demand is not large and the orders are 
not frequent. 


There are a few articles in canned fish in which the whole- 
salers seem to have, to some extent, lost interest. They do not 
seem to ke paying much attention to the distribution of Amer- 
ican sardines of the Atlantic Coast pack, although there is a 
good demand and distribution for the California sardines, packed 
in oval cans. which have become quite popular on account of 
excellent quality. 


Neither is there much heard in relation to canned clams. 
The sale of canned clams seems to have settled down to 25-case 
lots, and transactions in larger lots are now seldom heard of. 

Canned clam chowder seems to have a regular sale, but in 
small quantities. 


Canned mackerel, which used to have a very large sale, 
seems to have lost public favor, and to be now selling in a small 
way. It used to sell largely and the consumers were very fond 
of it, but the packing of herring by Eastern canners a number 
of years ago and the substitution of that article for mackerel 
seems to have destroyed the confidence of the consumer in canned 
mackerel. 


Cove oysters do not sell freely or largely in the Chicago 
market, as the trade in cove oysters has been largely absorbed 
by the substitution of fresh oysters which are now supplied by 
express to all the territory adjacent to Chicago. 


Canned shrimp seem to hold their popularity and to be in 
fairly good demand, but the prices on account of the advanced 
cost of packing have advanced so that shrimp are now in the 
class of luxuries with lobsters, and are not being sold in im- 
portant quantities, 
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CALIFORNIA MARKET 


Trading Light—Retailers Busy on Other Lines—Small Holdings 
Leave Canners Easy—Good Farming Conditions Cause 
Growers to Consider Next Year’s Crops—A Big 
Jobbing House Changes Policy—Inves- 
tors Attracted—An Eight- Million 
Lemon Cut—Coast Notes. 

San Francisco, December 11, 1924. 
By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


RADING LIGHT—Trading in California canned fruits and 
| vegetables is getting down to a comparatively small com- 
pass, and very little activity is expected until after the 
end of the year. Retailers are too busy handling holiday busi- 
ness to replenish stocks, except where needs are very urgent, 
and the wholesale trade is interested in getting inventories as 
low as possible. With the exception of asparagus, holdings of 
California canned products in first hands are very light, and it 
is likely that stocks of this vegetable are less than some suppose. 
No concessions are being made to move holdings, and most pack- 
ers seem well satisfied with the situation. After the first of the 
year canners will commence to consolidate their holdings of fruits 
and vegetables of various kinds, and spot lists will soon contain 
many more blanks than at present. 

Crops—The early rains have enabled growers to commence 
farming operations at a seasonable date, and preparations are 
being made for the planting of early crops, such as peas and 
spinach. Some packers have opened tentative prices on canned 
spinach, but the volume of business booked to date has not been 
very heavy. The larger interests are not yet in the market, and 
will not be until some idea can be had about the extent of the 
acreage and crop prospects. The output of canned spinach this 
year fell below early estimates, owing to the drought, and the 
market is well cleaned up. The pack of peas in this State was 
virtually a failure, necessitating large purchases from the out- 
side. A large acreage will be devoted to both these vegetables 
this season, if weather conditions continue favorable. 

Jobber Changes Policy—The very small margin of profit on 
which wholesale grocers have been operating in recent years has 
led the old-established house of Tillman & Bendel, San Fran- 
cisco. to make a change in policy. The management announces 
that the sale of a general grocery line in the territory outside 
the Greater San Francisco field is being discontinued. Repre- 
sentatives will continue to cover the Far Western States in the 
interest of the manufacturing business of the firm, as well as its 
private label business, and the Greater San Francisco field will 
ke covered as usual in the interests of both the wholesale grocery 
end the manufacturine departments. In explaining the reason 
fer the change in policy, an official of the firm stated that it 
was felt that too large a proportion of the staple grocery busi- 
ness was being handled without an adequate profit on the large 
investment necessary. 

Investors Attracted—The splendid showing made this season 
by many Pacific Coast canning firms has brought about a marked 
value in their common stock, and some sensatienal advances have 
been made of late. California Packing Corporation common, 
which sold around 80 last spring, has advanced steadilv, and 
Anring the week took a leap ef 7 points, to more than 104, the 
highest ever reached by it. Rvmors are current that a substan- 
tial stock dividend will be made or that it will be placed on an 
& per cent basis, instead of &. as at present. It is known that 
this concern has had a splendid year, but it is also true that its 
management is very conservative and realizes that every year 
may not be as profitable. even though the output may be much 
larger. The earnings will be around $13.50 a share for the year. 
according to current report. a : 

Stock Dividend—The directors of the Hawaiian Pineapple 
Co., Ltd., Honolulu, T. H.. have veted to recommend a stock 
dividend of 33% per cent, totaling $2.000.000 in nar valne. At 
market value this amounts to a melon of more than $8,000.000. 
The directors also voted to reeemmend the issuance of an addi- 
tional stock issue amounting to $1.000,000 par value to be offered 
to stockholders in proportion to their holdings, thus meking the 
total cavitalization $9.000 000. »s arainst the vresent $6 000.000 
They also authorized an extra cash dividend of $1 per share. 
The recommendations of the directors will he nassed vnon at the 
snnual meeting of stockholders to be held during January or 
February. Since the announcement of the stock dividend the 
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common stock of this conce i 
oo oe ncern has mounted in value to 83 on the 
Coast Notes—The Hemrich Pac 


king Co., which 
large clam-canning plant at Kukak Bay, Alaska, Paes 


additional finances through the sale of a limited am 
mon stock. This plant is the largest in the ee age psy 
put next year is expected to be more than 60,000 cases. The 
company has assets of $255,732, according to its financial re- 
port, with about half of this represented by plant and equipment 
P The Farm Adviser’s Office, at Hayward, Cal., under the 

direction of Joseph B. Hammon, has arranged to launch a cam- 
paign designed to increase the quantity and quality of canning 
tomatoes grown in Alameda County. The tomato now generally 
used for canning, known as the Trophy, is of a corrugated na- 
ture, with considerable waste. It is the aim of the campaign to 
aeeee a variety that will be of smoother construction and at 
the same time bear as heavily as the Trophy. Specialists from 
the staff of the University of California will assist in the project 

C. E. Virden, of the Virden Packing Co., San Francisco, will 
take a prominent part in the program of the California State 
Fruit Growers and Farmers Convention to be held at Sacrament 
the second week in December. R. I. Bentley, president of the 
California Packing Corporation. was to have spoken on the sub- 
ject, “Are Federal-State Standards for California Canned Prod- 
ucts — but he has left on an European trip. 

1 Short course In the canning of fruits and vegetabl i 

‘ in the f getables will 
ne nas University of Washington at Seattle, commenc- 

The plant of the Consolidated Canneries Co i 

y the Fre i 
er iy rt euhoff Co., Los Angeles, and will be 


MAINE MARKET 


By “Maine,” 

: Special Correspondent “The Canning Trade.” 
Prosperity Approaches—A Few Apples Being Canned—Most 
Goods About Gone From Canners—A Small Pack of , 
Clams—A Little Golden Bantam Is the Only 
Corn Left—Stringless Beans. 


_ Portland, Me., December 12, 1924. 
ROSPERITY—Maine business is already feeling the reac- 
tion of the improvement in trade, 

_ full time work, with 5 and 10 per cent cuts on piecework, 
this difference being more than made up by the increase in the 
length of the working week. Shoe manufacturing is dull, textile 
industries are generally very good, and lumbering is just getting 
under way with the advent of snow over the last week-end. __ 

Of course, this is the quiet time of the whole year in the 
canning business. A few apples are being canned, the clam 
season Is just drawing to an early close, and many Maine can- 
ners are at work on their winter “knitting” of pork and beans. 
Spot stocks are all below the average. Lobster is practically 
out of the market, and is held at $4.25 for halves when found. 
Sardines are carried over in less quantity than for several years, 
end are very firm in the market. 

_Clams—Clams are usually an important item to the can- 
neries suitably located, but the fall season this year has been 
of short duration and small production. Late in beginning, 
owing to the continued warm weather, several factories have 
already closed, and none will operate very much longer. In 
fact, several have not been opened during the entire season. 
Clams are quoted at $1.25 and $1.20 for the 5-ounce size; the 
8-ounce, which is packed only on contract, has been held at 
$1.85, and there will be no spot stock carried in this size. The 
standard 5-ounce will show a very light carryover, owing to the 
curtailed production. 

The spot holdings of corn are confined to Golden Bantam, 
and the quantity of this is really small, but scattered among 
many canners. If there is a carload of Crosby corn held in first 
hands, it is held, as there are no offerings in the market at this 
time. Latest prices on Golden Bantam have been at $1.80 and 
$185. and sales are continual, though auiet. 

The present stock of cut green stringless beans is destined 
to be used for advertising purposes, to be parcelled out for 
specialtv work in order to increase the acauaintance and the 
nopularity of this special style in beans. The price is held at 
&1.30 for the No. 2 size, the No. 10s having been cleaned up at 
the time of canning. 
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What Canned Foods Distributors are Doing 


Jobbers Seriously Concerned Over Possible Re-Entry of Chicago Meat Packers Into 
Wholesale Grocery Field—National Association’s Recommendations on 
Canned Foods—Indiana Doesn’t Want Zone Werehouse For 
Spoils—Trade Notes. 


showing growing concern over the activities of Armour 

and Swift in relation to their status under the consent 
decree, and there is a strong feeling in many quarters that con- 
sent decree or no, the packers above mentioned are making plans 
to re-enter the wholesale grocery field. 

Senator Norris, of Nebraska, last week stated publicly in 
the Senate that he believed the packers were about to re-enter 
the food-jobbing field, and. following this charge the Senate 
adopted a resolution calling upon the Federal Trade Commission 
to report to the Senate as soon as possible the history and pres- 
ent status of the consent decree, and of the hearings, litigation 
and other action growing out of it, and concerning the effects 
that may be expected if the agreement is enforced, is modified, 
or is annulled, together with its recommendations of the public 
policy involved. 

It is quite possible that the wholesale grocers’ organizations 
participating in the fight to enforce the decree will come into the 
limelight during this investigation, as it is believed that the 
packers will have some staunch champions to take their side of 
the question when a showdown is in order. 

Considerable has been said in these columns regarding the 
decree from the grocers’ standpoint, and it is both fair and in- 
teresting that the other side of the story be told likewise. 

Chicago advices received in local financial circles this wee", 
and obviously emanating from a source favorable to the packers’ 
side of the question, state that, despite the fact that competition 
in the packing industry has always been keen, Armour & C>. 
and Swift & Co. are now involved in litigation based on various 
alleged violations of the anti-trust laws. The Supreme Court 
of the District of Columbia, it will be recalled, now has a motion 
before it to vacate a consent decree which was entered on Febru- 
ary 27, 1920, prohibiting the then “Big Five” meat packers from 
engaging in business in unrelated lines, such as canning and dis- 
tributing of groceries, whether they were conducting this busi- 
ness lawfully or not, the Government contention being that they 
were violating the anti-trust laws in so doing. 

The packers entered the consent decree voluntarily and with 
the express understanding that the agreement did not imply 
there had been any violation of law. Court records indicate that 
all of the packers have carried out the spirit of the law, and that 
all of them have divested themselves of interest in unrelated 
lines, except Armour & Co.. which is still operating fruit canning 
plants until thev can be disposed of at an adequate price, since 
the decree provided that the properties need not be sacrificed. 

The present litigation arises from an effort of the California 
Co-operative Canning Co. to have the decree set aside or modified 
as an invasion of the company’s contract rights, in that it pre- 
vents it from selling its products to meat packers under an estab- 
lished contract, and as it is contrary to the law. because it elimi- 
nates meat packers as competitors in the purchase of the com- 
pany’s products, leavine the wholesale grocers as the only pur- 
chasers. The contract held hv the companv previded that Armour 
& Co. were to take 52 per cent of its production. Es 

Armour & Co. and Swift & Co. have been compelled to take 
part in the action because wholesale grocers in resisting the 
canning company have presented an interpretation of the decree 
which the Government has accepted. which claimed that violation 
of the law, proved or admitted, was the legal basis for entry of 
the decree. Thev claim the Government’s acceptance of this in- 
terpretation nullifies the decree. 


Although ‘the packers’ chief, reason in this action is to nro- 


RR ‘showin OF MEAT PACKERS—Wholesale grocers are 


tect their legal status, the possibility of the decree being revored | 


onens an opportunity fort them’ to engage in fruit canning and 
distributing groeery products, and Armour & Co. is in a better 
~osition than anv other packer to carry on a grocery business: 
Since the purchase of Swift & Co. by Armour & Co. the lat- 
ter has been engaged in action with the Department of Agricul- 


ture on the legality of this step. Attorneys for both sides are 
now preparing arguments. 

Present Status of Case — The latest information received 
from Washington by the National Wholesale Grocers’ Associa- 
tion indicates that the motions made by the Armour defendants 
and the Swift defendants to have the consent decree set aside 
on the ground that it is invalid and the court was without juris- 
diction to make the decree will probably come up for argument 
during the month of January. 

The National reports that it understands that the reason for 
postponing the hearing until that time is the absence from Wash- 
ington of the attorney for the California Co-operative Canneries, 
who is now in California and will not return until just before 
the Christmas holidays. While it is not expected that he will 
officially represent the Armour defendants or the Swift defend- 
ants as attorney for the California Co-operative Canneries, he 
will join them in their attempt to have the decree set aside. 


This attempt of the Armour and Swift defendants to have 
the decree set aside is based upon the existence of certain facts 
appearing on the face of the proceedings which it is claimed 
render the decree invalid and deprived the court of any power 
to enter the decree. No new facts are alleged in the motion 
papers. There being no dispute as to the facts, it is the opinion 
of the Attorney General that in opposing this motion it is not 
only unnecessary, but is improper practice to file any answer. In 
this opinion counsel for the National Wholesale Grocers’ Associa- 
tion have concurred. 


_ The Attorney General believes that the consent decree is 
valid and that the court had jurisdiction to enter it, and he has 
emphatically stated his intention of upholding the decree in every 
way possible. This will be done both by oral argument and by 
the filing of a written brief. When the motions are brought on 
for hearing the Association will co-operate in every way with 
the Attorney General to uphold the decree, and when the hearing 
is held will be represented by its counsel both for the purpose of 
argument and for the filing of a brief. 

Grocers’ Executive Meeting—The Executive and Advisory 
Committees of the National Wholesale Grocers’ Association held 
their mid-year meeting at West Baden, Ind., a short time ago, 
to discuss association and trade problems. The questions taken 
up, particularly pertinent to the canned foods end of the busi- 
ness, were reported by Secretary M. L. Toulme, as follows: 


“Because of the success of the 1924 Canned Foods Week, 
the proposal of the various factors interested in canned foods 
that a Canned Foods Foundation be created, to advertise and 
popularize canned foods continuously, was received with interest 
and approved in principle. A. P. Williams, chairman of the 
Canners’ Conference Committee, was authorized to continue work 
on the plan. 


“The action of the officers of the National Wholesale Gro- 
cers’ Association in asking the National Canners’ Association to 
investigate individual instances of short deliveries on future con- 
tracts said to be due to crop shortage was approved heartily. 
President Clark, of the National Canners’ Association, was 
warmly commended for his favorble attitude, and the hope was 
generally expressed that the National Canners’ Association 
would proceed in the near future along the lines indicated by 
President Clark. 


“Headquarters of the Association was authorized to reissue 
the recommended uniform canned foods contract now outstand- 
ing, including the pro-rate delivery clauses, but substituting the 
up-to-date clause regarding swells, adopted last January by this 
Association and the National Canners’ Association to the sole 
end that contracts may be clear. concise and fair both to buyer 
and seller and that annoying and expensive sales contract litiga- 
tion may be avoided. Chairman Lieber. of the Canned. Food« 
Week Committee, was commended for his splendid work, and 
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all who co-operated were extended the felicitations of the Na- 
tional Wholesale Grocers’ Association. 

“Some years ago shippers of canned foods agreed to certain 
arbitrary weights with the railroads regarding canned foods. 
It is now apparent that these arbitrary weights are out of date. 
Shippers are said to be overpaying freight as a result. Chair- 
man Williams was requested to interest canners in handling these 
matters with the railroads. 

“Reports have been received charging that in a few instances 
field corn was packed and sold for human consumption this year. 
The Department of Agriculture was asked to investigate the sit- 
uation. 

It was decided to hold the 1925 convention of the Association 
at the West Baden Springs Hotel, West Baden, Ind., June 9, 10 
and 11. Roy L. Davidson will be chairman of the Convention 
Committee. 

Don’t Want “Spoils”—The Indiana Wholesale Grocers’ Asso- 
ciation is waging a determined fight to prevent the National 
Canners’ Association from establishing a zone warehouse in 
Indianapolis for the accumulation of spoiled and swelled cannec 
foods. In a bulletin on the subject the Indiana Association says: 
“We learned that the plan is to recondition such parts of these 
goods as may be, and to sell them here in Indiana under Federal 
and State supervision. The idea is to sell restaurants, hotels, 
public markets, pie bakers and the preserving trade, or such 
trade as has a large consumer outlet, thereby putting the goods 
into consumption quickly. Some of these prospective buyers 
have, however, spoken very emphatically against this plan.” 

Secretary Pitcher, of the Indiana Association, has brought 
the matter to the attention of I. L. Miller, State Food and Drug 
Commissioner. ; 

The Indiana Association has appealed for the support of the 
jobbing trade in other parts of the country to prevent their State 
being made the “dumping ground” of spoiled canned foods. 

Trade Notes—Sam Seeling, operating a large chain of gro- 
cery stores on the Pacific Coast, has sold his business to the 
Channel Commercial Co., grocery wholesalers, of El Centro, Cal. 

Tillman & Bendel, of San Francisco, one of the pioneer 
wholesale grocery concerns of the West, is discontinuing its “old- 
stvle” wholesale grocery business, and is embarking upon the 
“Cash and Carry” wholesale trade. 
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CONVENTION DATES. 


HE following are the dates of Canners’ Conven- 
tions named up to the time of publication. The 
Secretaries of the Associations should keep us 


informed, so as to make this listing informative and 
correct. 


December 16, 1924—National Kraut Packers, Hotel 
Sherman, Chicago, 10 A.M. De- 
cember Meeting. 

December 16-17, 1924—Iowa-Nebraska Canners, spe- 

cial meeting ; Fort Des Moines 
Hotel, Des Moines, Iowa. 

December 18-19, 1924—Minnesota Canners, Annual 
Meeting. Hotel and place later. 

January 9-10, 1925—Utah Canners, Hotel Utah, Salt 
Lake City. Annual meeting. 

January 13-14, 1925—Tri-State Packers, Hotel DuPont, 
Wilmington, Del., annual meeting. 

January. 26-30, 1925—National Canners, Canning 

Machinery and Supplies, Na- 
tional Food Brokers, Machin- 


ery Exhibit, no hotel head- 
quarters, Cincinnati. 


Y - MRS. GEORGE W. COBB, JR., DEAD 


HE many friends of Mr. George W. Cobb, the General Sales 
Manager of the American Can Co., will learn, with deep 
regret, of the sudden death at Montclair, N. J., of Edwina 

Hatch Cobb, wife of George W. Cobb, Jr. Mr. George W. Cobb, 
Jr., is associated with the Sales Department of the New York 
Canners, Ine. 


“Tf it’s used in a Cannery 
--- We sell it.” 


We are prepared to supply your com- 

plete requirements in cannery equip- 

ment backed up by thirty years of ex- 

perience and a money back guarantee 
of satisfaction. 


Sprague-Sells Corporation 
General Sales Office: 


500 N. Dearborn Street, 


FACTORIES 
Sprague-Sells Corporation 
Successor to 


Chicago, Il. 


Peerless Husker Co., 
Incorporated Sprague Canning Mach. Co. 
Buffalo, N. Y. Hoopeston, III. 
Sales Agents for Pacific Coast: 
Smith Manufacturing Co. 
San Jose, Calif. 


Sprague-Sells and Peerless Canning Machinery 
is built in the modern plants illustrated above. 


This advertisement is published jointly by the Peerless Husker Company, Inc., Buffalo, N. Y., and the Sprague-Sells Corporation, 
Hoopeston, Illinois. 
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Hoopeston Plant 
i 4 ' — BY 


WIS 


y | 


THE CANNING TRADE 


? GOOD PRODUCT 
DESERVE 
LABELS 
[IN BUYING Canned 
Pg ' Foods, people are 
- guided mainly by the 
appearance of the label. 
A good label—effective 
design, bright colors and 
five paper—attracts 
 aftention, and creates a 
favorable impression. It 


builds an atmosphere of 
- quality around your product. 


_ We make good labels. Our 


organization is known for 
its artistic ability, its 


mechanical skill an 


efficient service. 
Write us now for particulars. 


The United States Printing 
& Lithograph Co. 


BALTIMORE 
439 Cross Street 
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AWHILE 


GET AMBITIOUS 
“All things come to him who waits’— 
But here’s a rule that’s slicker: 
The man who goes for what he wants 
Will get it all the quicker. 


—Long I Courier. 


TOO ANXIOUS 


Voice over the Phone—’Lo, Norma. Gonna be busy Tuesday 
night ? 
Norma—No. 


> 


Voice—How would you like to have a date? 
Norma—Fine. 


Voice—Hope you get one. Good-bye—Sun Dial. 


QUITE PROPER 


I am married, yet on my knees 
Another girl I love to squeeze; 

I kiss her face and call her Trix— 
She’s my daughter—only six! 


DISAPPOINTMENT 
“What’s the matter, little boy?” 


“Ma’s gone and drownded all the kittens.” 
“Dear me! That’s too bad.” 


“Yep, she—boo-hoo—promised me I could do it.” 


RUBBING IT IN 
Johnny—Can’t you talk, mister; really can’t you talk? 
Sister’s Beau—Certainly, my boy: why do you ask? 
- Johnny—Why, sister said you were too dumb for words — 
udge. 


ALWAYS A CHANCE 
“T refused this picture six weeks ago,” said the editor. “Why 
do you again submit it?” 


ra thought perhaps your taste had improved by this time,” 
replied the artist with a gleam of satisfaction in his eyes.— 
Fun Book. 


CLOSE 
She had just been kissed. 
“You'll pay for this!” she stormed. 
and he’ll— 
“But, dear—” he started to object. 
“Sh! Here he comes now.”—Brown Jug. 


“T’ll tell my father, 


IT IS SOUGHT BY THE MIGHTY. 
It Ought to Suit You. 


One mail brought us a check from Yale University 
for a copy of A Complete Course in Canning, and an- 
other from the Massachusetts Institute of Technology 
for a copy of A Complete Course in Canning. Other 
notable institutes of learning and research have been 
among the buyers of this remarkable book, but with 
these two checks from such well-known institutions in 
front of us we could not help but wonder why any can- 
ner or food manufacturer should hesitate to secure for 


himself a copy. It was written for practical maufac- 
turers, and they can get more help from it than they 
ever received from any other single ten-dollar bill they 
ever spent. 
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Apple Paring Machines. See Paring Machines. 
APRONS (factory), acid, waterproof. 
Phil Emrich, Cincinnati. : 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. ‘ 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 


Bean Cleaners. See Cleaning & aie Mchy. 

Beans, Dried. See Pea and Bean Seed. 
BELTING. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 


Anderson Filling Mach, Co., Alameda, Calif. 
Ayars Machine Co., Salem, N. J. 

— Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 
BOILERS AND ENGINES, steam. 


Bdw. Renneburg & Sons Co., Baitimore. 

A. K. Robins Co., Baltimore. 

Slaysman & Co., Baltimore. 

Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 

arl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. - 
pete Screw Caps. See Caps. 

ox Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines,can. See Labeling Machines, 
can. 


BROKERS. 
Howard E. Jones & Co., Baltimore. 
Thos. J. Meehan & Co., timere. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNEBS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. Conveyors and Carriers. 


CAN COUNTEBS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
B. W. Bliss Co. Brooklyn 

Cameron Can Mchy. Co., Chicago. 

ohn R. Mitchell Co., Baltimore. 

Naysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CAN-SEALING COMPOUNDS 


Max Ams Machine Co., New York. 
Dewey & Almy Chem. Co., Cambridge, Mass. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Phil Emrich, Cincinnati, O. 

A K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Slaysman Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 


Canning Experts. See Consutiing Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Filling Machines, bottle. See Bettlers’ 


-Anderson Filling Mach, Co 
hy. Wks., 


THE CANNING TRADE 


WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them 
Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Cope Machines, solderless. See Closing 
achines 


Capping Steels, soldering. See Cannery Supls. 
CARRIERS and Conveyors, gravity. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Sprague-Sells Corp., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
Mehy.; for bottling, see Bottlers’ 

chy. 


Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 


ors. 

Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & GRADING MACHINERY, 

peas, bean, seed, etc. 

S. Howes Co., Silver Creek, N. Y. 

duntiey Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Machy. Co., Chicago, Il. 

Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 
Berlin C: . Mach. Wks., Berlin, Wis. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 
A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 


., Alameda, 
Berlin Cang. Mac Berlin, Wis. 


Cookers’ retors. See Kettles, process. 
oo and Fillers, corn. See Corn Cooker- 
ers. 


COOLERS, continuous. 


COPPER COILS for tanks. 


F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
CORING HOOKS, pitting spoons, etc. 

Phil Emrich, Cincinnati. 


CORKING MACHINES 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLEBS. 


Ayars Machine Co., Salem, N. J. 
orral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN CUTTERS. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Bobins & Co., Baltimore. 
Sprague-Sella Corp., Chicago. 


CORN SHAKERS (in the can). 
Ayara Machine .Co., Salem, N. 7 
Berlin Cang. Mach. Wks., Berlin, Wis. 


CORN HUSKERS and SILKERS. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
&. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo, N. Y. 
Corn Mixers and Agitators. See Corn Cooker 
Fillers. 
CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc. 
Hinde & Dauch Paper Co., es... Ohie. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
CRATES, Iron Process. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mehy. 
Double-Seaming Machines. See Closing Mehs. 
DRYERS, drying machinery. 


Edw. Renneburg & Sons Co. 
Slaysman & ce. Baltimore. pe 


Elevators, Warehouse. 
Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, ete. 
Phil Emrich, Cincinnati. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers a 
kettles. See 
ned. 
FVAPORATING MACHINERY. 
Anderson Fil Mach, \ 
Edw. Renneburg & Sons Co., Baltimora 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
FIBRE CONTAINERS for food (not hem 
metically sealed). 
American Can Co., New York. 
nde auch Paper Co., Sandus i 
FIBRE PRODUCTS, boxes, b 
Hinde & Dauch Paper Co. Sandus y, O 
Fillers and Cookers. See Corn Cook 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mehy. 
filing 
erson 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, Ohie. 
Huntley, Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., 
Filli Machine, syrup. Syrnping Ma- 
chines. 
FINISHING MACHINES, catsup, ete. 
.H. Langeenkemp. Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
FLUX 
Dewey & Almy Chem. Co., Cambridge, Masa. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Auntley Mfg. Co., Silver Creek, N. 
Fruit Presses. See Cider Makers’ en 3 
Gasoline Firepots. See Cannery 8 
— pressure, time, ete. See 
uipment. 


| 
is 
| 
As 


WHERE TO BUY—C 


GENERAL AGENTS for Machinery Mfrs. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Generators, electric. See motors. 

ss-lined Tanks. See Tanks, glass-lined. 

Glue, for sealing fibre boxes. 

Governors, steam. See Power Plant Equip. 

Grading Mches. See Cleaning and Gr’d’g Mchy. 
ravity Carriers. See Carriers and Conveyors. 

Green Corn Huskers. See Corn Huskers. 

Green Pea Cleaners. See Cleaning and Grad- 

ing 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 

Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
ba fruit. See Glass Bottles, etc. 
uice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
Ff. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 

Ayars Machine Co., Salem, N. J. 
Cang. Works, Berlin, Wis. 
dw. Renneber Sons Co., Baltimore. 

A. K. Robins Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 


A. K. Robins & Co., Baltimore. 
Phil Emrich, Cincinnati, O. 
Kraut Cutters. 

A. K. Robins & Co., Baltimore. 


LABELING MACHINES 


Bdw. Ermold Co., New York City. 
Morral Bros., Morral, Ohio. 


LABEL Manufacturers. 

H. Gamse & Co., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Btecher Litho. Co., Rochester, N. Y. 

U. S. Prt. & Litho. Co., Cincinnati. 
LABORATORIES for analysis of goods, etc. 

National Canners Asso., Washington, D. C. 

Markers, can. See Stampers and Markers. 
MARKING INK, pots, etc. See Stenciis. 

Phil Emrich, Cincinnati. . 

ee Machinery. See Pulp Machinery. 
eat Canning Machinery. 

Meat Choppers. See oppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mehy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pafls, tubs, ete., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 


tainers. 
Paring Knives. See Knives. 


PARING MACHINES. 


Phil. Emrich, Cincinnati, O. 
Sinclair-Scott Co., Baltimore. 
PASTE, canners’. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. Ermold Co., New York City. 
A. K. Robins & Co., Baltimore. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 

PRA CANNER®S’ MACHINERY. 
&. Howes Co., Silver Creek, N. Y. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A EK. & Co., Baltimore. 
Sprague-Selia Corp., Chicago. 


THE CANNING TRADE 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. - 

Pea Vine Feeders. 

Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 


Phil. Emrich, Cincinnati, 

A. K. Robins & Co., Baltimore. 

Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 

Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

Sprague-Sells Corp., Chicago. 


Perforated Sheet Metal. See Sieves and 
Screens. 

Picking Boxes, Baskets, etc. See Baskets. 

Picking Belts and Tables. See Pea Canners’ 
Mchy. 

PINEAPPLE MACHINERY. 

John R. Mitchell Co., Baltimore. 

Stevenson & Co., timore. 

Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. See Scale’. 
Picking Belts and Tables. See Pea Canners’. 
PITTING SPOONS, coring hooks, etc. 
Phil Emrich, Cincinnati. 
POWER PLANT EQUIPMENT 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power nt 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, air, water, brine, s ip. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
RUBBER GLOVES, factory. 
Phil Emrich, Cincinnati, O. 
RHUBARB CUTTER 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Langsenkamp, Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. 
Serap Bailing Press. 
Screw Caps, See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
Livingston Seed Co., Columbus, Ohio. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, see Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Shooks. See Boxes, Crates, ete. 
SCRFFNS. 
&. Howes Co., Silver Creek, N. Y. 
Huntiey Mfg. Co., Silver Creek, N. Y. 


Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 
Wtioaes. fruit and vegetable. See Corers and 
cers. 


Sorters, pea. See Cleaning & Grading Mehy. 
SPEED EBEGULATING DEVIOBS (for Ma- 
ehines, belt drives, ete.). 
Sinelair-Scott & Co., Baltimere. 
Huntley Mfg. Ce., Silver Creek. N. Y. 


See Baskets. 
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STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 
STRING BEAN MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Y's 


Huntley Mfg. Co., Silver Creek 


obins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Supplies, engine room, line shaft, etc. See 
Power Plant 
Supply House and General Agents. See Gen- 


era gents. 
Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson Fill Mach. Co., Alameda, Calif. 
Ayars Machine Co., Salem ’N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffalo, N. Y. 

A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Tables, picking. See Pea Canners’ Mchy. 

TANKS, METAL. 

Berlin Cang. Mchy. Works, Berlin, Wis 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 

TANKS, glass-lined steel. 

F. H. Langsenkamp, Indianapolis, Ind. 

TANKS, WOODEN. 

Balto. Cooperage Co., Baltimore. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 
TOMATO CANNING MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 


g. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Sprague Cang. Mchy. Co., Chicago. 
TOMATO PEELING MACHINE. 


A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mach. * 

F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Transmission Machinery. 


TRANSPLANTING MACHINE 


Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Blectrical Machinery. 
Variable Speed Countershafts. 

Regulators. 
Vegetable Corers, ete. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLEBS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, ete. See Scalders. 


WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See a 

Windmills and Water Supply Systems. 
Tanks, wood. 

Machines, ean. See Canmakers’ Mehy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 


WIRE, for strapping bexes 
Wrappers, paper . See Corrugated Paper 
Products. 
Wrapping Machines, ean. See Labelling Meohy. 


WYANDOTTE—Saattary Cleaner. 
J. B. Ford Ce., Wyandette, Mich. 
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RENNEBURG’S : 


What is an Adequate Amount of 


Improved Process Steel Kettle Insurance? 


Equipped with all the latest improve- 


ments. Strongly and accurately made. The only —— against loss = frre ‘ 
Has been used for years with perfect _ oo of fire insurance sufficient 
pear to reimburse you for the amount you would 


lose if your plant should burn today. 


P RO CESS this protection. It 
KETTLE 


CANNERS EXCHANGE SUBSCRIBERS 
at 


WARNER INTER-INSURANCE BUREAU 


MADE BY 
Edw. Renneburg at a cost which justifies it. 5 
& Sons Company For information write: é 
OFFICE: 
2639 Boston Street a 
S: 
Atlantic Whart, Boston Street and LANSING B. WARNER Inc. 
Lakewood Avenue 155 E. Superior St., Chicago, Ill. 
BALTIMORE MD. 


WEIRTON.W.VA 


MANUFACTURERS OF — 


TIN CANS 


CAPACITY 600 MILLION CANS PER YEAR 


CLARKSBURG, Wie 


| tz 
ate 
: 
ine 


WG 


CONTINENTAL 


CAN 
COMPANY 


INC. 


= = 
= = 
4 = 
E = = 
= = 
= = 
| 
= = 
= 


